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INTRODUCTION. 


* MYM HY SIC has long been deemed an Art not to 
| I b N be acquired but by Men of Learning only; but 
Pe. N the Exorbitance of their Fees, and the Exua- 
N x gf Yagance of Apothecaries Bills, has made Fa- 
I m ly Receipts much eſteemed ; more eſpecially 
when they are well choſen, and adapted to the Cure de- 
ſigned, by Reaſon and Experience. 
The following Receigts are a Collection from ſeveral 
private Families that have effected the Cures they were in- 
tended for, and may be ſately uſed for the Diſorders men- 
tioned. I have carefully examined, and often applied many 
of them, with great Succeſs. 

Notwithſtanding a great deal may be ſaid in Praiſe of 
Thy ſic, be it remembered, that the following well-known 
[Remedies will always go a great Way towards a Cure, if 
[Temperance in Eating and Drinking be duly obſerved ; as 
a Water- 


2 - The Houſe-keeper's Ague. 


Water-gruel, White-wine Whey, Mutton-broth, Butterd. 
ale, Milk-porridge, Roſemary and Ale, Balm and Sage 
Tea, and many other Herbs, and ſuch as may be called 
Kitchen Phyſic. 

I doubt not but many People will find great Relief by 1 


theſe Medicines, timely applied; and, as I am convinced off # 
the Utility of them, it js with Pleaſure I lay them before . 
the Public. 8 


Mary Moris, F | 
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For an Azue, by Dr. Mead. 1 Ws 


AKE a Drachm of Powder of Myrrh, mix it in af D 
Spoonful of Sack, then take it, and drink a Glaſs off” 
Sack after it. Do this, as near as you can, an Hour before] 
the Fit comes on. 


2] Or, Half an Ounce of Bark powdered, thirty Grains * 
of Snake- root powdered, and forty Grains of Salt of Worm- 

wood ; mix all theſe well together, divide the Whole into] 
three equal Doſes, and take one in a Glaſs of Wine tuo 
Hours before the Fit comes on, This has cured Thou - No 
ſands, . Sv; 


3] Or, Take a Spider alive, cover it with new ſo: 
crummy Bread without bruiſing it ; let the Patient ſwallow i 
it faſting. This is an effectual Cure, but many are et ra 
againſt it. It has been frequently given to People, who 
1 not know the Contents, and has had the deſired — 
fect, 5 


4] Or, Mix together five Drachms of Bark, two Ounces 
of white Honey,. and three Spoonfuls of Syrup of Maiden- Ou 
hair, and divide the Mixture into three Doſes, which are] . 
to be taken three Mornings faſting in ſome Liquid. This dle: 
has proved very ſucceſsful. *% 
5] Or, Take a large Onion, make a large Hole in it, be 
big enough to put a large Nutmeg in, and roaſt it before igg. 
the Fire till the Nutmeg is ſoft ;. then cut the Nutmeg into fou 
2 Quart of ſtrong Beer, and put in one large Glaſs of Bat 
Brandy, and as ſoon as the Fit comes on drink it up. Wo, for 
| 2 


gue. ma. Pocket- Book, 3 
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wy Je Charms, I ſhall not mention any, though every 
alle N Pariſh produces ſome Perſon that has an effectual 
aß Pharm for this lazy Diſorder; when the Body is any Way 


f by lf put of Order, the Mind is ſo alſo ; they may ſerve to divert 
dee de Patient, and, in my Opinion, if you have Faith in them, 


olf he Cure is half effected. 
efore BY 


— IR 


Plaijier againſt the Apoplexy, Take Galbanum and 
7  Opoponax, of each two Drachms ; Pellitory of Spain 
end Caitor, of each a Drachm; Oil of Amber, a Scruple; 
FF zd Venice 'Turpentine, enough to make a Plaiſter, 


FOR an Ajihma. Take three Quarters of an Ounce of 
Sena, Half an Ounce of Flower of Sulphur, two 


.-- 
2 1 Drachms of Ginger, Half a Drachm of Saffron powdered, 
1 and mix with four Ounces of Honey, Take the Quantity 


of a Nutmeg Night and Morning. 


www. 


rains A Poppy Water for an Afbma. Fill a large Glaſs or Pan 


orm. with freſh Poppies, put to it a Quart of Hy ſſop-water, 
into Pint of Damaſk Roſe water and Penny-royal water, two 
tuo Quarts of Compound Briony-water, Half a Pound of Raiſins 


hou- ſtoned, a Quarter of a Pound of Figs ſlic'd, two Ounces of 

Sogar - candy, two Ounces of Syrup of Maiden-hair, two 
cot! Ounces of Syrup of Ground-ivy, two Ounces of Stick li- 
ano] quorice ſliced, Carrawayſeeds and Anniſeeds three Ounces 


e fer Each bruiſed ; let theſe ſtand fix Weeks in the Sun, then 
rain it off in Bottles, and drink four Spoonfuls at a Time. 


who 
>fired — 

D R. Mead's Receipt for the Cure of a Bite of a Mad Dog. 
unces Let the Patient be blooded at the Arm nine or ten 


iden- Ounces. Take of the Herb called in Latin, Lichen Cine- 
are] eus Jerreſtris, in Engliſh, Aſh-colour'd Ground Liverwort, 
This elean'd, dried, and powder'd, Half an Ounce, and Black 
Pepper powder d, two Drachms; mix theſe well together, 
and divide the Powder into four Doſes, one of whic » muſt 
in un be taken every Morning faſting, for four ſueceſſive Morn- 
et0!? Wings, in Half a Pint of warm Cow's Milk. After theſe 
ag four Doſes are taken, the Patient muſt go into the Cold 
Us 01 Bath, or a cold Spring or River, every Morning faſting, 
for a Month. He muſt be dipt all over, but not ſlay in 
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_ The Houſe-keeper's Ague. 


Water-gruel, White-wine Whey, Mutton-broth, Butter d. 
ale, Milk-porridge, Roſemary and Ale, Balm and Sage] 
Tea, and many other Herbs, and ſuch as may be called! 
Kitchen Phyſic. 5 

I doubt not but many People will find great Relief by 
theſe Medicines, timely applied; and, as I am convinced of 
the Utility of them, it is with Pleaſure I lay them before 
the Public, . 


=” 


MARY Morris, oy | 
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For an Ag ue, by Dr. Mead. 


AK E a Drachm of Powder of Myrrh, mix it in a 
Spoonful of Sack, then take it, and drink a Glaſs of, 
Sack after it. Do this, as near as you can, an Hour before® 
the Fit comes on, | 


2] Or, Half an Ounce of Bark powdered, thirty Grains 
of Snake-root powdered, and forty Grains of Salt of Worm— 
| wood; mix all theſe well together, divide the Whole into 
three equal Doſes, and take one in a Glaſs of Wine tus 
Hours before the Fit comes on. This has cured "Thou- Wm 
fands, | 2 


3] Or, Take a Spider alive, cover it with new ſoſt 
crummy Bread without bruiſing it; let the Patient ſwallow 7 
it faſting. This is an effectual Cure, but many are ſet 
againſt it. It has been frequently given to People, who | 
did not know the Contents, and has had the deſired ix 
Effect. 2 


4] Or, Mix together five Drachms of Bark, two Ounces 
of white Honey, and three Spoonfuls of Syrup of Maiden-W 
hair, and divide the Mixture into three Doſes, which are 
to be taken three Mornings faſting in ſome Liquid. This ele 
has proved very ſucceſsful, 1 


o 
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5] Or, Take a large Onion, make a large Hole in it, 
big enough to put a large Nutmeg in, and roaſt it before 
the Fire till the Nutmeg is ſoft; then cut the Nutmeg into 
a Quart of ftrong Beer, and put in one large Glaſs of 
Brandy, and as ſoon as the Fit comes on drink it up. od 

| x GUE 


Igue. 
2 d. ob Charms, I ſhall not mention any, though every 
; 115 F Pariſh produces ſome Perſon that has an effectual 
<0 BT harm for this lazy Diſorder ; when the Body is any Way 
F by but of Order, the Mind is ſo alſo ; they may ſerve to divert 
”, - he Patient, and, in my Opinion, if you have Faith in them, 


ec of Nhe Cure is half effected. 
efore| 2 ; 


** 8 


J Plaifier againſt the Apoplexy, Take Galbanum and 
5 Opoponax, of each two Drachms ; Pellitory of Spain 
nd Caitor, of each a Drachm; Oil of Amber, a Scruple 
ad Venice 'Turpentine, enough to make a Plaiſter, 


— EY * ——_—_— — 1 1 


OR an Aflbma. Take three Quarters of an Ounce of 


a 8 Sena, Half an Ounce of Flower of Sulphur, two 
4 1 Prachms of Ginger, Half a Drachm of Saffron powdered, 
8 © 


A end mix with four Ounces of Honey, Take the Quantity 
etore | pf a Nutmeg Night and Morning. 

Trains BS A Poppy Water for an Aſthma. Fill a large Glaſs or Pan 
Vorm— ' with freſh Poppies, put to it a Quart of Hyſſop-water, 
into Pint of Damaſk Roſe-water and Penny-royal water, two 
2 tuo Quarts of Compound Briony-water, Half a Pound of Raiſins 
['hou- Moned, a Quarter of a Pound of Figs ſlic'd, two Ounces of 


— 


„cott Ounces of Syrup of Ground. ivy, two Ounces of Stick li- 
alloy Nuorice fliced, Carrawayſeeds and Anniſeeds three Ounces 
fot * ach bruiſed ; let theſe fland ſix Weeks in the Sun, then 
- who rain it off in Bottles, and drink four Spoonfuls at a Time. 
leſired Wi 
$ ) R. Mead's Receipt for the Cure of a Bite of a Mad Dog. 
Junces EF Let the Patient be blooded at the Arm nine or ten 
aiden- Ounces. Take of the Herb called in Latin, Lichen Cine- 
h are Fes Terreftris, in Engliſh, Aſh-colour'd Ground Liverwort, 

'This clean'd, dried, and powder'd, Half an Ounce, and Black 
Pepper powder'd, two Drachms ; mix theſe well together, 
aud divide the Powder into four Doſes, one of which muſt 
in e be taken every Morning. faſting, for four ſueceſſive Morn- 
betor? Wnos, in Half a Pint of warm Cow's Milk. After theſe 
g maß four Doſes are taken, the Patient muſt go into the Cold 
lais oath, or a cold Spring or River, every Morning faſting, 
„enk or a Month. He mult be dipt all over, but not ſtay in 
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Sogar - candy, two Ounces of Syrup of Maiden-hair, two 
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4 The Houſe-keeper's Bites, 


(with his Head above Water) longer than Half a Minute, f 
the Water be very cold. After this he muſt go in three 
Times a Week for a Fortnight longer. | 82. 
N. B. The Lichen is a very common Herb, and grows Bl 
generally in ſandy and barren Soils all over England. The 
right Time to gather it is in the Months of October and 
November. 3 
2] Or, Take the Leaves of Rue, pick'd from the Stalks, 
and bruiſe them; ſix Ounces of Garlick pick'd and bruiſed: 2 
Venice Treacle and Scrapings of Pewter, four Ounces of 
each; boil. theſe over a flow Fire in two Quarts of Ale t:1l 
one Pint is conſumed ; keep it in a Lottle cloſe Ropp'd, a: 4 
give nine Spoonfuls to the Perſon warm, ſeven Mornings 
ſucceſſively, and fix to a Dog. To be given nine Days 
after the Bite. Apply the Ingredients hot to the Wound. 
After returning from Salt Water, take an Ounce of Tor- 
mentil Roots, an Ounce of Aſſa fœtida, Beanlaſter four WR! 
Drachms, and Lignum Aloes two Drachms ; ſteep theſe in 
Milk, then boil the Milk, and drink it faſting before the 1 
Change of the Moon, or the Full. ; 


3] Or, Take of native Cinnabar, and factitious Cinna- 
bar, both ground to an exceeding fine Powder, each twenty- 
four Grains; of the ſtrongeſt Muſk, ſixteen Grains; rub 
theſe together till the Muſk is alſo become very fine, and 
vive it all for a Doſe, in a ſmall Tea-cup full of Arrack or 
Brandy, as oon as pollible after the Perſon is bit, and ano-W 
ther Doſe thirty Days after; but if the Perſon has the 
Symptoms of Madneſs before he has had the Medicine, he 
mult take two Doſes in an Hour and a Half. LA 

This is practiſed with great Succeſs at Tonquin in the 9 
Eaſt- Indies, and lately communicated to the Public as aaf & 
infallible Remedy. 1 

Or, Take the youngeſt Shoots of the Elder- tree, 
peel off the outſide Rind; then, ſcraping off the green pF 
Rind, take two Handfuls of it, which ſimmer a Quarter oi 
an Hour in five Pints of Ale, ſtrain it off, and when cold! 
put it in Bottles; then take Half a Pint made warm the 
firſt: Thing in a Morning, and the laſt at Night, and ben 
ſure to keep yourſelf warm; alſo bathe the Part affected 
with ſome of the Liquor warmed : 'The Doſe to be repcatcd 
the next New or Full Moon after the ſirſt. Wy 


WT Bitters, &c. Pocket- Book, © 8 


hree NM. B. It is good for Cattle as well as the human Spe- 
ies. 

on The Salt Water is ſo well known a Remedy, that no 

The Perſon ſhould neglect it, that is able to get to it. 


3 „1 HE Negro Czſar's Cure for the Bite of a Rattle-Snake. 
ö Take the Roots of Plantane or Hoare-Hound, (in Sum- 
led: mer, Roots and Branches together) a ſufficient Quantity, 


„ of BW bruiſe them in a Mortar, and ſqueeze out the Juice, of 
etui which give, as ſoon as poſſible, one large Spoonful; and if 
ande he is ſwell'd you muſt force it down his Throat: This ge- 


1inos MT nerally will cure; but, if the Patient finds no Relief in an 


Days Hour after, you may give another Spoonful, which never 
1. fails. 

or If the Roots are dried, they muſt be moiſtened with a 
four little Water. | 


ſe in To the Wound may be applied a Leaf of good Tobacco, 
e the moiltened with Rum. 


1 D: — 
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* 0 make Bitters. Take a Gallon of the beft French 


pete 8 Brandy, an Ounce of Saffron, two Ounces of Gentian- 
roots ſlic'd thin, fix Pennyworth of Cochineal, and a ſmall 
g OY | Quantity of Orange-peel; put them in a Bottle, and let 
Neg: them ſtand two or three Weeks. 

3 


ano- 
is the 
ne, he 


E * 
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TO flop Blood. Take Puft-balls full ripe, break them 
. warily, and ſave the Powder that is within, Strew this 


# Powder over the Wound, and bind it on. 
in the 1 2] Or, Take a Pound of ſtrong White-wine Vinegar, 
as aaf diſſolve in it over the Fire, an Ounce of Salt-petrs and a 
Drachm of Camphire, and foment the Part with it. 
r-trcc, el — mM 9 
green FOR a fore Brea. Take a Quarter of an Ounce of 
rter of Mace, and three Times that Weight of a Stone-Horſe's 
2 cold Hoof, dried and beat to Powder, a Pint of White wine, 
m the and a Quart of Ale; mix them together, and let it ſtand: 
and be three Days. Drink it Night and Morning, Half a Pint at 
fected Ma Time. Take a Pint of White-wine Vinegar, and Half a 
>peated Yard of blue Linen Cloth; cut it into nine Pieces, and dip 
it in the Vinegar, and every Night and Morning put a freity 


N. J. Plailter to the Breaſt. 


* 


a 3 | 2}, Or, 
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6 | | The Houſe-keeper's 


Bruiſes, Se. 


2] Or, Take an equal Quantity of Bult's Fat, Roſin, 
Pitch, and unprepar'd Bees-wax, melt them all together, and 
keep it in an Earthen Pot for your Uſe. 


OR a fore running Breaſt, or inward corrupt Sore. Take 
Stone-Horſe's Hoof, and dry it very well ; to every ſux 
'Thimblefuls of the Powder, take three Thimblefuls of 
Mace, and put them into a Quart of Ale. Drink a Gill 
of it Morning and Night. 


4 Salve for any Bruiſe or Sore, ſpread on a Piece of Pater. 


Take Roſin, Frankincenſe, Bees-wax, and Sheep's Suet, i 


of each Half a Pound ; Galbanum four Ounces, 'Turpentine bY 
two Ounces and a Half, Myrrh and Maſtich of each an 


Ounce, and Camphire two Drachms ; firſt diſſolve the Gums | . 
in a Pint of White-wine Vinegar over the Fire, but don't 


let it boil ; then put in the Suet, ſhred ſmall, and the Wax, 
ſhav'd thin; keep it ſtirring, rub the Camphire ſmall with 
a few Drops of Oil of Turpentine, and put all through a 
Bag into a Pint of White-wine, in a Stone Pan; ſtir it tilt 
it is cold, then work it, with your Hands butter'd, into | 
Rolls; it muſt be cold Wine, not boil'd. It may be laid 


on the Throat when it is fore, or ſwell'd. 


2] Or, Take Brandy and Linſeed Oil together, warm L 
them, and rub them in hot upon the Place before the Fire, 
If once doing will not ſerve, do it again, 


with a hot Hand. 
If the Oil is offenſive, take ſweet Butter. 


3] Or, Take a Bottle of the beſt Oil of Olives, and as 
much of the Thorn-Apple as you can ſtir in when it !3 
bruiſed ; ſet it on a gentle Fire, and let it boil till you Þ 
find it is of a good green Colour; drop it on a Salver, and, 
Quarter of a Pound 
of Bees-wax, a Quarter of a Pound of Roſin, and two Ounces We 


if you make it directly, you mult take a 


of Venice Turpentine; ſet your green Oil over the Fire, then 
flicg your Bees wax, beat your Rofin, and pat them in; let 
them infuſe ſoftly till all is melted, then take it off the Fire, 
and put in your Turpentine ; ſtir it about, put it into 4 
Gallipot, and keep it for your Uſe. 


4] Or, Take an Apple, pare it, cut out the Core, and 
pound it with Sallad Oil till it is a ſoft Poultice ; then bind 
< 4 


w_ SS £A i LD. _ £2 HÞ*& Hhix © 


c. C20 ker- Pact l- Boot. 7 
an, t on che Part, and as it grows dry you muſl apply 
nd WE freſh to it. 

5 5] Or. Take a Pint of Seville Oil, Half a Pourd of 
—- ned Lead, and an Ovnce of Bces-wax ; lec them boil an 


ake Hour, then pour it on an oibd Board, and make it into 
e Rolls. | 3 
of 6] Or, Take St. John's-wort, Ground. Ivy, Mallows, 


ill and Elder-leaves, of each two Handfuls ; mince them ſmall, 
and boil them in a Quart of the beſt ſweet Oil, a Spoonful 
— of Venice Turpentine, and two Ounces of Bees-wax ; boik 
fer, it till it is a Salve, ſtrain it into a Pot, and keep it for Uſe, 
uet, . tied up cloſe. 
tine , 71 Or, Beat up the Whites of Eggs well with White 
an , Roſe-water, and anoint the Part. 


We ni 
laid 3 10 UT H Salve for the Canter. Take Marigold-leaves 

* and Mother-Thyme, of each a Handful, and a Hand- 
arm fal and a Half of Scurvy-graſs, ſmall green Thyme, and 
Fire, ſown Hyſſop, of each half a Handful, three Slips of Herbs 
ain, of Grace, Veariff, and Meadow Daiſies which have red 


Flowers, of each half a Handful, and a Pound of Roch 


ho 
1 


= Alom; burn and beat the Alom, and ſift it in a Sieve; 

d as 3 dry your Herbs in an Oven, rub them, and ſift them 

it i3 7 through a Sieve, and put as much Honey thereto as will 

\ mix them like to an Electuary. | 

and, $ N. B. The Mouth muſt be lightly touch'd, and waſh'd, 
and then a little of the Salve rubb d all over. 


W 


then 40 UTH Water for the Canker. Take half a Handful 
let of Damaſk Roſe-leaves (the green Leaves) green 
Fire, Thyme, Columbine-leaves, Violet-leaves, Woodbine leaves, 
to a and Strawberry-leaves, of each a Handful, and a Handful 
and a Half of Sage; boil all theſe together in three Pints 

and of Spring. water; (it muſt boil for Halt an Hour) then take 
bind i up your Herbs, 2d drain them through a Sieve; then 
it clear 


Honey into it; then let it boil a while, and keep it for 


it till it comes to a Salve. 


of Blue Stone; put theſe together in a Pipkin, and let it © 


Glaſs of the Infuſion, when ſtrain d, twyge a Day. 
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clear it into a Pan, and put Half a Pound of Alom to it, 
and when it boils ſkim it very well, and put a Pound of 


your Uſe. Add to all theſe a Slip or two of Rue. 


FO R the Canker. Take a Handful of Daiſy-leave:, 

Woodbine, Columbine, and Red Sage, of each a like 
Quantity, adding a little Scurvy-graſs ; beat them and firain 2 
them; put to them a Pint of White-wine Vinegar, two 
Ounces of Alom, and two Spoonfuls of Honey, and boil * 


2] Or, Take a Quart of Crab Verjuice, very old, 32 
Handful of Red Sage, and a Quarter of a Pound of Honey, 
with the Quantity of a Nutmeg of Blue Vitriol, the ſame 


boil till it comes to a Pint; gargle the Mouth three or four 
Times a Day, making it warm; then dip ſome Lint, and t. 
lay it to the ſore Place. 4 


n 1 


F OR inveterate Caſes, attended with dropfical Symptoms, | © t 


Jaundice, or Female Obſiruttions, Take Camomile- 
flowers powder'd, twenty Grains, Salt of Steel and Snake. | 
root, of each five Grains; take them either in Bolus's or 
Powders. : 

Take Half an Ounce of Camomile-flowers, an Ounce of N 
Conferve of Rue, Rhubarb powder'd, and Sal-Armoniac, 
of each two Scruples, and enough Syrup of Cloves ts 
make an Electuary; let the Quantity of a Nutmeg be taken 
every three or four Hours. | 

N. B. You may occafionally change the Conſerve cf 
Rue for that of Roman Wormwood, which is rather more | 
agreeable, and nearly as efficacious, When the Fit is put it 
by, the Medicines muſt be continued at large Diſtances for v 
a Fortnight at leaſt ; thrice a Day, for Example, for the tt 
two following Days; then twice a Day for about a Week te 


. 2 
9 
* 
* K 


a 1% 


S 


more; after which, the Conſtitution being much impaired, re 
and the Stomach weak, a good plain Bitter, with Orange- 8 
peel and Gentian, of each two Drachms, and Camomile- : n. 
flowers and Centaury-tops, half a Handful of each ; infuſe 5 fa 
them in a Pint and a Half of boiling Water, and drink a B 


FOR 


— 


olick. | Pecket-Buok, 9 


| 


Ye, i; F OR Chiliren w©hen wiclently fore or galled Take May- / 
it, A” Butter out of the Churn, Mutton-ſuet off the Kidney, 
of Ma Handful of Stonecrop, a Handful of Knot-graſs, a Hand- | 
for ful of Elder, and the ſame Quantity of Mallows and Yar- 


row; ſtamp and ſtrain them, then boil them, and firain the 
Liquor; then take Pompilion, anoint the Place grieved, 


— | 


er, and put on a Piece of Scarlet Cloth, and lay the Child with 

ike ne Heels upwards, ſpread it on Glove-leather, and lay it | 

ain ¶ about the Place grieved, | 

yy 2 a> — — — —— — 5 — 

be 4 Remedy for the Cholick. Take of the Powder of Var- 
"A row one Drachm, in a Glaſs of warm Wine, or any | 
other Vehicle. | 

„2 22 Or, Take Sage and Mint, boil them in a fit Propor- j 

% tion of Claret, and then ftrain and ſweeten it with Sugar. 

me Py 

- it J Or, Take Sena, Anniſeed, Liquorice (the Wood) 


our chopp'd ſmall, Guaiacum and Elecampane-roots, of each 

and two Ounces, and a Pound of Figs ſplit ; iafuſe theſe in four 
> Quarts of Anniſeed-water ten or fourteen Days, and take 

WW three Spoonfuls at going to Bed, and, if neceſſary, two in 
the Morning. Add four Pennyworth of Saffron. 

lille. 4] Or, Take Knee- Holly, boil it in Ale, and take a good 

l Draught. | 

or 5] Or, Take white French-beans, dry them before the 

Tire, and pound and ſift them, and take a Tea Spoonful 

of Night and Morning, drinking a Glaſs of White Wine after. 


* 


to O make Cholick Wine. Take Guaiacum-chips, Elecam- 
ken © pane-roots, Liquorice ſlic'd, and Coriander-ſeeds bruis'd, - 
of each two Ounces and a Half, a Pound of Raiſins ſton'd, 
of an Ounce of Rhubarb, and an Ounce of Sena; infuſe them 
in three Quarts of ſmall Anniſced-water ſix Days, ſhaking 
put it twice or thrice a Day, the two laſt Days letting it ſtand 
EZ without ; then pour it off ſoftly, as long as it runs clear, 
through a Jelly-bag ; then bottle it up and ſtop it cloſe 3 
/eck take five Spoopfuls at a Time, and if the Fit continues, 
ired, repeat it the ſame Day. It may be taken any Time for a 
nge- : Surfeit. Take the ſame Quantity for a Cough, or Weak- 


£ 
* 
: 

* 


: neſs in the Lungs, or two or three Spoonfuls in a Morning, 
nfuſe WW faiting, three or four Mornings together, according as your 
ik 2 Dody is in Strength. 

? DOCTOR - 


- 


10 The FHhwſe-heeper's Conſumption, 


D OCTOR Gibſon's Receipt for a Conſumption, inficad if Wil 
Ae. Milk, To three Pints of Water put forty Snails, 
two Ounces of Eringo-root, and two Ounces of French 
Barley; boil it to a Quart, then ſtrain it, and take two 
Spoonfuls in Half a Pint of Milk, twice a Day. = 


F OR a Conſumption. Take twenty Snails, and a Handfut C 
of broad Daiſies, and put in a Quart of Water, and cl 
gently boil it to a Pint; take a Spoonful every Morning in Mac 
{ſome Milk. oj 
2] Or, Take twelve Leaves of Hoſford to two Quar's 
of Spring-water, the Spring riſing againſt the Sun in the Re! 
Morning; boil it to a Quart, and then take a Quart of .] RRC 
Milk, boil it, and let both be cold; then mix it, and drinl: 
it like common Drink, and no other. | 


A N infallible Cure for a gallaping Conſumption, Lake 
Half a Pound of Raiſins of the Sun ſton'd, a Quarter of 

a Pound of Figs, a Quarter of a Pound of Honey, Half le 
an Ounce of Lucatellus's Balſam, Half an Ounce of the | | 
Powder of Steel, Half an Ounce of the Flour of Elecam- = 
ane, a grated Nutmeg, and a Pound of Double refhn'd . 
ugar pounded ; ſhred and pound all theſe together in a MP 
Stone Mortar, and) pour into it, by Degrees, a Pint of FR 
Sallad Oil. Eat a Bit four Times a Day about as big as a 
Nutmeg ; every Morning drink a Glaſs of old Malaga 
Sack, with the Volk of a new-laid Egg, and as much Flour 7 
of Brimſtone as will lie upon a Sixpence, the next Morning? 
as much Flour of Elecampane, and ſo alternately. 


O make the Cordial Ball. Take a Pound of the beſt Ar- 
moniac, and three Pints of the beſt White Wine; put FF... 
into it Angelica-ſtalks, 'Tormentil roots, Pimpernel, Dra- Þ 
gon, and Carduus Benedictus, of each a Handful ; ſhred 
the Roots and Herbs, ſteep them in the Wine thirteen pi 
Hours, then ſtrain as much out as will wet the Ball as thin 10 
as Batter, and ſet it in the Sun to dry, ſtirring it daily, 7 - 
every Hour at leaſt; put to it Mithridate, Diaſcordium, WR. 
Powder of Elecampane, and burnt Hart's-horn, of each an My, 
Ounce ; foment Half an Ounce of Saffron, Crab's-claws | 
powder'd, Half an Ounce, and of Pearl three Drachms ; MW 

let them ſtand in the Sun till they are Reep'd amongtit it, 
| : . 


to make into Balls, and dry them in the Sun, They are 


excellent good. It is a good Cordial for all Fevers, and 
„ perpetual Diſeaſes, | 
0 2 # 


"3 THE Cordial FTinqture. Take two Ounces of the beſt 
- RX” Perſian Rhubarb, an Ounce of Liquorice, an Ounce of 
ut Coriander-ſeed, a Drachm of Saffron, two Drachms of Co- 
it chineal bruis'd, and a Pound of Raiſins of the Sun ſton'd ; 
in add to theſe two Quarts of French Brandy, and ſtop it cloſe ; 
28 1 then ſet it in the Sun, or by the Fire-fide, for fourteen Days; 
s then pour off the Tincture, and put to the Dregs a Quart 
he of Brandy, and let it ſtand the ſame Time; then ſtrain it 
„off, and mix them together for Ule. 


ne 


OW to male a NMwer,fuiling Cordial. Take Fennel- 
; ſeed, Cummin-ſeed, and Coriander-ſeed, of each three 
ks Ounces, Sena four Ounces, Elecampane-roots, Liquorice, 
= and Horſe radiſh Root, of each three Ounces, Venice Trea- 
cle an Ounce, Saffron a Drachm, and Raiſins of the Sun a 
Pound; cut your Roots, ſtone the Raiſins, and bruiſe two 
Punces of Guaiacum, ſometimes called Jignum Vite ; you 
may leave out the Cummin ſeeds, and put in this Wood; 
ruiſe your Seegs, then put all together into two Quarts of 
good Brandy put into a Bottle; let it ſtand a Week, then 
rain it off for your Ule, 


Recipe fir Colds and Cong hs by Dr. Bracken of Lancaſter, 
Take of the Herbs Betony and Co tsfoot dry'd, of each 
n Ounce, beſt Tobacco Half, an Ounce, choiceſt white 
Amber in Powder three Drachms, freſheſt Squinanch, or 
Tamel's Hay, and of the Herb Ros Solis, not with the 
Pblong, but with the round Leaf, of each Half an Ounce ; 
ut the Herbs in the Manner of Tobacco, and ſprinkle the 
EF owder of Amber amongit them, and ſmoke two or three 
Fipes of it a Day for a Fortnight ; during which Time uſe 
the following Lozenges : | 

Take beit Spaniſh Juice of Liquorice an Ounce, Double- 
efn'd Sugar two Ounces, Gum Arabic finely powder'd, 
No Drachms ; Extract of Opium, or London Laudanum, 
Wne Scruple, or twenty Grains, all weli beaten or pounded 
Wogether ; then, with Mucilage of Gum Tragacanth, form 
into 


N ordials. Pocket-Book, Tt 
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"Ys pleaſe. 
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I 


2] Or, Two Cups full of Spring-water, ditto of Milk, A 
ſimmerd over the Fire with brown Sugar-candy, Syrup. Wl 
fweet, as hot as you can bear it, 2 


U 


into ſmall Lozenges, to be diſſolved leiſurely in the Mouth, 
and ſwallowed down as gently as poſſible. 


] Or, Take an Ounce of Nettle-ſeed, mix it in Fa 
a Pound of Treacle, and take it at Night, or when youll 


4] Or, Take Balfam Capivi Half an Ounce, diſſolve 1 
in the Volk of a new-Ilaid Egg; add to it Half a Pint coil 
Hyflop-water, and Balſamick Syrup two Ounces ; ſhale 
them Well together, and take three Spoonfuls going to Bed. 


Or, Take an Ounce of Honey, as much Brimſtone 2 7 . 
will lie on a Shilling, or more, an Ounce of Conſerve oi 
Roſes, and an Ounce of brown Sugar-candy ; beat ard mi 
them together, and take as much as a Knife's Point will 
hold at going to Bed. If you pleaſe, you may put a little 
Oil of Almonds amongſt it, 4 


6] Or, Take Elecampane four Ounces, Marſhmalloy: 
twelve Ounces, and Quinces fixteen Ounces ; boil them ini 


them through a Strainer; and to every Pound of Mixture 
add two Pounds of white Honey, and boil them together JW f 
but don't over boil them; then take them away from the ye 
Fire, and to every Pound of the Matter add, of Saffron g 
Scruple, Cinnamon a Drachm, Flour of Sulphur two Ounces, 
and Liquorice a Scruple ; incorporate theſe well together 
and then it is made; but it ought to be aromatiz'd with 
Muſk and Roſe-water. If you have no Quinces uſe Mara 
malade ; don't boil the Marmalade with the Roots, but in-) 
corporate it with the Roots after they are boil'd, and then Q 
it is done. 


„ „ „„ — 


| D R. Ratcliffe's Receipt for the Hooping Cough. Take two 

Ounces of Conſerve of Roſes, two Ounces of Raiſin! 

of the Sun ſton'd, two Ounces of brown Sugar-candy, ani] 

two Pennyworth of Spirits of Sulphur ; beat them up ino 

a Conſerve, and take it Morning and Evening. 10 unc 
21 Or 


NS, ' ts, Ec. Pocket- Bool. 13 
th, 23 Or, Take a good Handful of dried Colts-faot-leaves, 
Wt them ſmall, and boil them in a Pint of Spring-water 
= Half a Pint is boil'd away; then take it off the Fire, 
vp. d when it is almoſt cold ſtrain it through a Cloth, ſqueez- 
Ig the Herbs as dry as you can; then throw them away, 
Wd diſſolve in the Liquor an Ounce of brown Sugar-candy 
rely powdered, and give the Child (if it be but three or 
Pur Years old, and fo in Proportion) a Spoonful of it, cold 
warm, as the Seaſon proves, three or four Times a Day; 
*r oftener, if the Fit of Coughing comes frequently, till 
ell, which will be in two or three Days; but it will pre- 
ze ntly abate the Violence of the Diſtemper. 


\ 


On 


ro cure Cuts. Leaves of Great St. John's Wort, called 
8 Tutſan, cure a freſh Cut. From the /»/pe#or, publiſh'd 


Jlecampane- roots three Ounces, Liquorice three Ounces, 
enice-Treacle an Ounce, Horſe-radiſh Roots, three Ounces, 
id Raiſins of the Sun ſton'd, a Pound; cut the Roots, 
„d beat the Seeds, then put all together into two Quarts of 


rear: 

pas randy, or the ſame Quantity of Canary, and put all into 
xture laſs Bottle, and let it fland a Week. This is approv'd 
ether for all Obſtructions and ſharp Humours. Take three 
1 1 poonfuls at going to Bed, and three in the Morning, faſt- 
ron Ig an Hour after it. 


nees, 3 

ether O cure the Dead Palſy, Take two Artichokes, Stalks 
with and all, and beat them in a Mortar till you get a good 
Mar uantity of Liquor; put to it the ſame Quantity of White- 
at in-{&ine Vinegar and Mountain Wine mix'd, and take Half 
} then _ of a Pint in the Morning faſting, and as much at 
gat. 

2] Or, Take a Pound of Freſh Butter, and ſeven Frogs; 
dil them well together, and when it is ſtrain'd it will make 
| Ointment, 


— . 


ke twol 
Raiſins 
Ys and ; 
up into 


2] Or 


Diet Drink to cool and clear the Blood, and to correct ſparg 

Humours. Take Figs and Raiſins flic'd, of each four 
unces, Anniſeeds and ſweet Fennel bruis'd, of each three 
b Ounces, 
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Ounces, Liquorice two Ounces, Cinquefoil two Handful; 
Mallow-roots and Fennel-roots, of each three Ounces ; 0 2 
them in four > of Water for a Quarter of an Hou, hh. 
then ſtrain it, and ſweeten it with Sugar-candy ; when it iſ 
cold, put it in Bottles, and drink of it three Times a Day. 


2] Or, Take a Pound of Lime to a Gallon of boiling 4 
Water, and let it ftand all Night; then ſtrain it off clea,# 
and, to make it ſweet, uſe Liquorice or Figs; drink mW 
Morning and Evening, eating a Cruſt, 


FOR the Dre 5. Take ſixteen large Nutmegs, acl 
Spoonfuls of Broom Aſhes, dried and burnt in an Ove 
an Ounce ard a Half of Muſtard ſeed bruis'd, an Hard! 
of Horſe- radiſh ſcraped ; all to be put in a Gallon of tron} 
Mountain Wine, and ſtand three or four Days. A Gille 
Half a Pint to be taken faſting every Morning, and to 90 0 
an Hour or two after it. 2 


2] Or, Take Hyſſop, Thyme, Green Broom, Wael 
Creſſes and Brook-Lime, a Handful of each, and two «© 
three Tulip-roots; boil them in two Gallons of ſtrong oli 
Ale tili it comes to a Gallon ; then put it into a Wool 
Veſſel till it is cold, then put Yealt upon it, and put a Pin 
of White Wine into it, and two Spoonfuls of Syrup 1 
Cowſlips, and bung it up cloſe. You may take ſome thi 
next Morning, or at any Iime. | 


Or, Take Dwarf Elder, Green Broom, and Horſe: 
radiſh, a Handful of cach, a Handful of Mudder root wall 
and ſlit, and Half a Pint of Muſtard-ſeed; put all theſe into pr. 
three Gallons of Ale, as it runs off the Malt, unboib st. 
work it up together with Yeaſt, and take Half a Pin 
Night and Morning, or as often as you pleaſe, | 


4] Or, Take a Quart of ftrong Beer, a Handful of Broom TH 
Aſhes, the inward Rind of green Ath and Horſe-rad.ih, ME 
Handful of each, a Race of Ginger, and a Clove of Garlick 5 E) 
N 
5 


8 


ſte ep theſe in the Beer tweaty-four Hours, and take Halt a 


Pint Morning and Evening. 


5] Or, Oae Ounce of Green Broom burnt to Aſhes, at E a | 
Ounce of Juniper-berries, and Half an Ounce of Khubaro,ly on 
ſteep'd in a Quart of Mountain; let it ſtand twenty-four 


FOR 


Hours. Take a Wine Glaſs in a Morning. 


oo e-Water. Paocket- Book, 15 


dful; oN the Evil, or any Humour tending thereto. Take two 
; bo Handfuls of red Bramble-leaves, two Handfuls of broad 
Hou lantane, a Handful of Verdigreaſe, a Quarter of a Pound 
it ie Hemp-ſeed beat ſmall, an Ounce of Sena, and an Ounce 


F Saflafras chopp'd ; boil them all together in ſix Quarts 
3 sweet Wort till it comes to four, and, when you have 
Woil'd it, ſtrain it through a Sieve, put it into a Pot, and 
1 Work it with Yeaſt as you do Beer, Take Half a Pint in a 
lorning, and if you don't find that purge enough, take a 


ttle more. 


lere — _ 

Over F 7 E-H ater. Take Eye-bright, Plantane, and Red Roſe- 
1.0 water, of each an Ounce, the pureſt white Vitriol, 
tro nely powder'd, a Drachm, and Spirit of Wine camphorated, 


ill off wenty Drops; mix theſe well together, let it ſettle a Day 


0 fa r two, and then pour off the Clear from the yellow Settling: 
hen you uſe this Water, you mult mix it with Pump or 
vater pring-water, and then waſh your Eyes with it. As to the 


Wcrength of it, you muſt mix as your Eyes can bear it, ſo 


O CG 

i of ake it Rronger by Degrees as you ſee Occaſion. This is 
00. ood if the Eyes are Blocd-ſhot, or a wateriſh Rheum in 
1 Pin hem. 

wp of W 2] Or, Take ſome of the cleareſt Wound-water, ard 
Cc ny nix it with the ſame (Jr Jyantity of Spring-water, and waſh 


he Eye with your Finger. t is very good for any Sort of 
umour in the Eyes, efpccially for any moiſt Humour, 
vail 


zj Or, Take three Pints of Milk, two Handfuls of Eye: 
e no bright, and a Handiul of Celandine; diſtil this off in a cold 
itil, and keep it for Uſe. 


£ A | 
| Pin = 4] Or, Take a little Wine- * of Plantane-water, as 


much white Rofe water and Mountain, or white Madeira 
roc Wine, and a little Powder of Tutty; mix it very well, and 
Ah, keep it in a Vial ; ſtrain it as you uſe it, and waſh yew 


: $ 
Iorſe. ! 


rlick; N Eyes as you ſee Occaſion. 
Laif a8 
; 


5] Or, Take Lapeſtuca and white Copperas, of each 
two Pennyworth ; boil it in a Quart of River Water till it is 
8, al L la Pint, then put it into a Bottle with the Water, and drop 
bard one or two Drops into the Eye, or wet it lightly. 


four 
b 2 6] Or, 
"OR 
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6] Or, Take three Handfuls of red Meadow-daiſies, and 
infuſe them in a Quart of new Liquor three Days in the 
San ; then ſtrain them out, put to the Liquor a Pint d 
white Roſe-water, and waſh your Eyes every Morning. 


S IR Hans Sloane's Ointment for the Eyes, Take d 

prepared Tutty one Ounce ; of Lapis Hæmatites pre-. 
pared, two Scruples; of the beſt Aloes prepared, twelve 
Grains ; of prepared Pearl, four Grains. Put them into a 
Porphyry or Marble Mortar, and rub them with a Peſtle 1 
the ſame Stone very carefully, with a ſufficient Quantity of | 
Viper's Greaſe or Fat to make a Liniment. To be uſed 
daily, Morning or Evening, or both. Y 


2] Or, Take two Scruples of Camphire, Half an Ounce 
of Tutty prepared, an Ounce of Virgin's Wax, and fou 
Ounces of May-Butter ; melt the Butter and Wax together 


- 


over a Chating-diſh of Coals, then take them off, put in Aft 
Roſe-water, and work them together; then pour out the Win 
Roſe-water, put in the Camphire and Tutty, and wok Tat 
them together well; then put it in a cloſe Pot for Uſe. "Foc 
7 — 8c 
» & O dry up the Humour of fore Eyes that have been of leg Ine 
Continuance, Take a Pound of Chips of Lignum Vitz, For 
divide it into three Parts, and ſteep it in a Gallon of Spring- Bol 
water all Night; next Day ſet it on the Fire (with the 
Chips in it) in a Tin or Earthen Pot; when Half is boil'd |S * 


away fill it up to a Gallon again, and let it boil till 4 
Quart is conſum'd; then take it off, and when it is ſettled RF 
and cold, pour off the Liquor from the Wood, and bottle 
it up. Drink it three Times a Day, with Half a Pint of FF; 
Syrup of Elder-berries, and renew the Liquor as before. 10 
FO Ra feln Face. Take Oil of Elder and Plantane- 
water, of each one Ounce; beat them well together! 0 
until they be exactly incorporated, and then anoint the ag - 
griev'd Place three Times a Day. E 


* 


F R a Fever. At the Beginning of the Fever, or when 

the Party rageth, take Sheep's Lights and lay to the t 
Soles of the Feet, and it will draw it quite out of the Head: 1 e 
Sometimes it cauſeth a Looſeneſs, but then comfortable d 
Things muſt be given. | D: 


0 


2] Or 


—_ 


: Fits, See. Pocket Boot. 17 
85 2] Or, Burdock Leaves and Rue, a Handful of each, and 
alf a Pound of Currants ; beat theſe together in a Mortar 


in they are all alike, ſpread it on a Cloth, and lay it ow 
ue Feet and Wriſts. x 


vj — — 
Pre- 3 OR intermitting Fevers when the Intervals are adiſtinct. 
elve If the Stomach appears loaded, or the Bark has been 
af > given without Succeſs, to grown Perſons, I would recom- 
e IN nend the following Vomit: ; 
Vo Take from twenty to thirty Grains of the Indian Root: 
ulec ! pecacuanha, in any convenient Vehicle, and encourage the 
peration with plentiful Draughts of Carduus Tea, Water- 
ance Fruel, or Barley-water, but the former is preferable in ge- 
four Feral, eſpecially if the cold Fit is pretty ſevere. To Chil- 
ther ren it may be given in Propoition down to ten Grains. 
t in) cter the Vomit, as ſoon as the. Stomach will bear it, be- 
the in with the following Powder. Take twenty Grains of 
vork ET amomile flowers, diaphoretic Antimony, and Salt of. Worm- 
f Food, of each ten Grains; let them be finely powder'd, 
— ell mix d, and ſwallow'd in a Draught of any Liquor, 
lorg Ince in three or four Hours between the Fits. If this 
/ itz, Form be diſagreeable, you may make the Powder into a 
ring. Polus, with Syrup of Cloves. 


he ; 8 x 1 4 
A 2] Or, Take two Ounces of Jeſuit's Bark, infuſe it in 
ill a pring-water, a Pint to Half a Pint, and ſo ſtrain it off; 
ctledl new the Water on the Bark, and fo boil it again to the 


e Quantity, and do ſo for fix Times; then let it ſtand 
= ſettle, and take the Clear of it, and mix with Half a 


* 
— 
— 
> 


* int of the Leſt White Wine, and as much Syrup of 
— R$ ove Gilliflowers, and let the Patient take nine Spoonfuls 
une ery four Hours, or as you have Occaſion, after the Fit 
ether [2 ö oft. | 

> ag- — 2 


OR Fits, Take a Quart of the beſt Brandy, eight 
— = Pennyworth of Aſſa-Fcetida, flic'd ſmall, two Ounces 
when F hard Wood Soot, and two Ounces of dried Egg-ſhells, 
> the th powder'd ſmall ; put all theſe in a. Bottle, and ſhake 
lead: every Day. It mult ſtand eight Days before it is us'd, 
table d be taken three Days before the New Moon,, and three 
is after; alſo three Days before the Full Moon, and 

| Or, {cc Days after, a Spoonful on a Half at a. Time, till 
3 the 
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the Bottle is out, Take it in the Morning, and faſt two iſ 


Hours after it. 


70 cure a Flux. Take the Stalks and Leaves of Flea- 2 : 


bane, dry them gently, and powder them. Of this 7 E 


Powder give about a Drachm at a Time, in Green Tea or 3 


Broth, twice in a Day. 


tiſm. Take Ariſtolochia and Gentian Roots, German-Y 
der, Ground Pine, and Centaury, Tops and Leaves, dry d, 
powder'd, and ſifted as fine as you can, of each equi 


be taken in the Fit as well as out of the Fit. Forbear high} 


ciſe, particularly Riding. 
2] Or, When you are wrapt up in Flannel, drink Hal 
à Pint of ftrong Mountain-Whey twice a Day, with af 


Stomach, and keep out the Gout, thin the Blood, and pro 


and when ſou are well enough to go abroad, that Tender 


that is ſcarce to be found. From the In/pedor, publ:: 
by Dr. Hill. 


Ramp them together, ſpread it on Canvaſs, and lay it « 
It eaſes the Pain, and draws out the Humour, to Adu 4 
ration. 5 


of the Filings of Steel, with as much Extract of Ge 
tian as will make them up into the Conſiſtence of Pil 
mal 


T HE Duke of Portland's Receipt for the Gout and Nbeuns. b 


Quantities. The Doſe is a Drachm in a Morning faſtin 2 
Wine and Water, Tea, or any other Vehicle, for thre: 
Months; three Quarters of a Drachm for three Month 
more; Half a Drachm for three Months more; and the 
Half a Drachm every other Day for a Twelvemonth. To 


Sauces, Drams, Champagne, &c. and uſe moderate Exer 1 
1 Lf 
SH 
Eating Spoonful of Hartthorn in it; this will warm you 4 yo 
duce a very ſtrong Perſpiration, which will take off th | IP. 
violent Pains, ſhorten your Fit at leaſt one-third, or more 


neſs, Weakneſs, and ſome little Pains that attend gouf 
People, after they are what they call recovered, will vaniſ 
10 that when they are free of the Gout, they will be pl 
ealy ſtrong. Take care to get genuine Hartſhorn, fe - 


31 Or, Take the oldeſt Tallow you can get (if it be bi F 
a Year old it will do) and Garlick, of each e © jo Pal 


1 
Fog the Green Sickneſs, by Dr. Ratcliffe. Take ſix Gral 
TR: 


ö 
2 


cee 


* 
* 


ru 
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nake the Pills ſmall, and take one in the Morning, ene at 
our o'Clock in the Afternoon, and another at going to 
Bcd. 
21 Or, Take fix Quarts of Spring Water, two Handfuls 
of Pennyroyal, a Handful of red Fennel, and a Pound of 
or Belly-piece of Pork; ſtew them to three Quarts, and take 
alf a Pint Morning and Night. 


__ 3 Fo R the Gripes. Take fourteen Drops of the Oil of Juni- 
„per dropp'd on Loaf Sugar, and either go to Bed, or lie 
7% dow after taking it; if it does not cure the firſt Time, 
1 after a while take more. f 
hl 9 TO cure the Gripes in Children. Take a Spoonful of Hemp- 
ni feed, and boil it in Half a Pint of Water ſweeten d with 
Sugar. 
vil = This will likewiſe cure the Cholic in grown Perſons, 


= A Liniment to make the Hair grow. Take Gum Lauda- 
w nam fix Drachms, Bear's Greaſe two Ounces, Honey 
_ Half an Ounce, Southernwood powder'd three Drachms, 
Oil of Nutmegs a Drachm, and Baliam of Peru two Drachms ; 
and mix all very well. This is recommended for thoſe 
places which are bald, but they are firſt order'd to be 
roubb'd with an Onion till very red, and then to be done 
over with this, which is to be repeated two or three Times 
in a Day for three Months. 


O cure the Head ab. Stamp ſome Ivy, and then Jet 
the Patient ſnuff it up the Noſtrils. 


2] Or, Take one Handful of red Roſe-leaves and Vine- 
gar boil'd together till the Leaves are ſoft, then put in one 
TE Handful of Wheat Flour, ſpread it on Cloths, and apply 
ar it on the Temples. 
it e — 
Ado = FO R à Hoarſeneſs. Take a Quart of Pennyroyal Water, 
and an Ounce and three Quarters of Spaniſh Liquorice, 
and ſimmer it over the Fire. 


. 2] Or, Take a Fig and toaſt it, put a Tea-cupful of 
Kom on it while it is hot, eat it going to Bed; and for 
\ Drink, 
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Prink, Beer and Water boiled and ſtrained, ſweetened with 
Sugar - candy. 'Y 


* 
1 
A 
.4 
. 


7 O cure the Yellow Taundice, An Ounce of Turmeric, 
one-eighth Part taken twice a Day, in a little warm "F 
Ale, or Water-gruel, will cure it. ww 


# * 
o * 


2] Or, Take a Quart of Ale, Half a Pound of Treacle, FT 
ground "Turmeric, Liquorice Powder, and Anniſeeds beat 
fine, of each Half an Ounce, and two Pennyworth of 
Saffron, Cry'd by the Fire, and rubb'd ſmall ; put theſe to 
your Ale, and drivk Halt a Tint in the Morning, and at . b 
Four o'Clock in the Afternoon, ſhaking it up when you 
drink, addirg Half a Pint of Ale to it on Drinking. 3 


FOR a Pain in the Foints, Take Gooſe Greafe, and rab % 
the Joints, or where the Pain is. ” 


FO R the lich. Boil a Handful of the Roots of Elecam.- 
pane, and a Handſul of the Roots of ſharp-point:d © 

Dock, in two Quarts of Spring-water to three Pints ; firain® 

it, and waſh the Parts affected once or twice a Day. 4 


* 


8 


on. > 


—— 
4 

_ 
1 


— 


— 


O make Lime Drink. Take a Pound and a Half of Ot. 

leif Lime, pour upon it by Degrees) fix Quarts of 
Spring water, and let it ſtand till it is clear; then infuſe thin - 
ſkin'd Liquorice, icrap'd and ſlic'd, two Ounces, Auniſced: 
bruis'd, and Saxifrage fſhc'd thin, of each four Ounce] 
Sarſaparilla two Ounces, China-roots ſlic'd an Ounce, Cur-WF 
rants Half a Pound; and a Quarter of a Pound of Mace; 
you may begin to drink when you pleaſe. Aſter it has in- 
fus'd twenty-four Hours, put them into another Pot, and 
clear the Water off the Lime into them. 


— 


T make Lip-Saſve, Take Half a Pound of Bu ter, Heli 

an Ounce of Virgin's Wax, Half an Ounce of Benjamin, 
Half an Ounce. of Ackarony-root, Half an Ounce of fue 
Sugar, and a Bunch of white Grapes ; put all theſe over tie * N 
Fire till they are melted, then ſtrain it through a Sieve, and 
make it into Cakes. Us 
7 ol * 
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O fop a Looſeneſs. Take Conſerve of Marigold Flowers, 
the Quantity of a little Nutmeg, for three Nights ; if 
St does not ſtop, take it in the Morning. Take a Pound 
ef Marigold Flowers to a Pound and a Half of Sugar to 
2 make the Conſerve. 
E 8 2] Or, Take old Quince Marmalade and Conſerve of 
=XS1loes, boil thefe in Red Wine, and drink one Glaſs twice a 


le, 


wh 4 
4. 
b 
1 - 


ay. 
cat WL © — 
5 ro increaſe Milk. Make Pottage with Lentils, and uſe it 
mm freely. 
"= OR a fore Mouth. Take burnt Alom, Bole Armoniac, 
and Sugar, of each a like Quantity; take a Knife's 
mn Point full two or three Times a Day. 
O ep Bleeding at the Neſe. Take the Flax of a Hare, 
- | the Moſs of an Aſh-tree, and Bole Armoniac ; chop 
— em together, wet them with fair Water, and put it into 
r e Noſtril that bleeds, let it ſtay twenty-four Hours, and 


chere be any looſe Fleſh or Skin, cut it off, or it will not 
pp. 


1 


O make Oil of Charity. On (or about) the toth of May, 
take a Quart of the beſt Sallad-Oil, a Handful of red 
ge, another of Wormwood, Roſemary and Lavender, of 
ch a like Quantity, and Charity, two Handfuls ; fteep 


thin- : | 
1(cel al 


2 ee together, and put them into the Oil (being in Glaſs) 
ice. ſet them in the Sun ten Days together; then ſet it on the 
Iacc; 2 . . 

e, and let it ſimmer a Quarter of an Hour; then ſtrain 


nm, and put the ſame Quantity of Herbs as before, and 
it ſtand in the Sun three Weeks cloſe cover'd ; then ſet 
on the Fire again, and let it ſimmer an Hour, and then 
in it. It is good for healing any inward Bruiſe, Sciatica 
Ins, fore Breaſts, or any other ſore Swellings, Aches, or 


Fes on #4 N Ointment, Take two Pounds of Hog's-lard, a Pound 
ve, an of Venice Turpentine, eight Ounces of Bees-wax, and 
nt of Linſeed Oil; put your Hog's-lard into a Pipkin 


Over 
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over a gentle Fire, and when it begins to boil put in the 7 
Turpentine, and the Bees-wax ſhav'd thin, and a Pint of Lin- 
ſeed Oil; ſtir them well, and pour it into a Veſſel for Uſe. 


FO R a Pain with a Swelling, or a dry Sore. Take Di. ; 
dum Volligas, ſpread it on a Cloth, and lay it on, o 
rub it all over the painful or fore Place; as it dries and rubs 
away, lay on more till the Pain is gone, and let it continue 
on till it comes off of itſelf. | 


O R the Piles, Take Pompilion, Oil of Elder, ard 
Flour of Brimſtone, of each a like Quantity, and Sheep 
Suet, a little more than either of the former; melt then} 
all together, and anoint the Part. If they are inward, -cu} 
a Piece and put it up. | 


3 


H E Negro Cæſar' Cure fer Poiſon. Take the Roots ct 
Plantane and wild Hoare hound, freſh or dried, th 
Ounces, boil them together in two Quarts of Water to cn” 
Quart, and ſtrain it; of this Decoction let the Patient tag 

one third Part three Mornings faſting ſucceſſively ; fro 
which if he finds any Relief, it muſt be continued till 1 
is perfectly recovered : On the contrary, if he finds no 
teration aſter the third Doſe, it is a Sign that the Pate 
has either not been poiſoned at all, or that it has been vi 
ſuch Poiſon as Cz/ar's Antidotes will not remedy, fo 1] J 


leave off the Decoction. 3 
During the Cure, the Patient muſt live on a fpare Di 
and abſtain from eating Mutton, Pork, Butter, or a 
other fat or oily Food. 2 
N. B. The Plantane or Hoare-hound will either of tha 
cure alone, but they are moſt efficacious together. * 
In Summer, you may take one Handful of the Roots * 
Branches of each, in the Place of three Ounces of 8 X 
Roots of each. 4 101 
For Drink, during the Cure, let them take the _ 
lowing : * —— 
Take of the Roots of Golden-Rod ſix Ounces, or 
Summer two large Handfuls of the Roots and Branca 
together, and boil them in two Quarts of Water, to ll 
Quart ; to which alſo may be added a little Hoare-b0i 
and Saſſafrcas. To this Decoction, after it is ſtrained, 24 


7 7 


a Plague, Oc. Poclet- Bool. 23 


lass of Rum or Brandy, and ſweeten it with Sugar for 
ordinary Drink. | 
_ RE Sometimes an inward Fever attends ſuch as are poiſoned, 
or which he orders the following: 
Dr. # Take a Pint of Wood Aſhes and three Pints of Water, 
or ir and mix them well together, let them ſtand all Night, 
ub Ind ſtrain or decant the Lye off in the Morning, of which 
nue, en Ounces may be taken fix Mornings following, warm'd 
"Fr cold, according to the Weather. 

# Theſe Medicines have no ſenfible Operation, tho' ſome- 


2 nes they work in the Bowels, and give a gentle Stool. 

* The Symptoms attending ſuch as are poiſoned, are as 
„los: 

„ c 


A Pain of the Breaſt, Difficulty of Breathing, a Load at 
e Pit of the Stomach, an irregular Pulſe, burning and 
FHolent Pains of the Viſcera above and below the Navel, 
ee ry reſtleſs at Night, ſometimes wandering Pains over the 
ile Body, a Reaching and Inclination to vomit, profuſe 
eats, (which prove always ſerviceable) flimy Stools, both 
ien coſtive and looſe, the Face of a pale and yellow Co- 


11 1 r, ſometimes a Pain and Inflammation of the Throat, 
i e Appetite is generally weak, and ſome cannot eat any 
* ing; thoſe who have been long poiſoned, are generally 
A y feeble and weak in their Limbs, ſometimes ſpit a great 
0 "ly al, the whole Skin peels, and likewiſe the Hair falls off. 

0 or the Diſcovery of this Remedy, and for his Cure of 
by” Mc Bite of a Rattle-Snake (ſee Page 5.) the General Aſſem- 
of Carolina purchaſed his Freedom, and granted him an 


lowance of 100 J. per Aun. during Life. 


of the Saſe and univerſal Purging Potion. Take of the beſt 

Sena Half an Ounce, Sweet Fennel bruis'd a Drachm, 
- ſteep them all Night in ſomewhat more than a Quarter 
3 a Pint of Ale; next Morning ſtrain and preſs it out, and 


* in che Liquor an Ounce of good Manna, and ſtrain 
gain. 


's BY Drink to prevent the Plague. Take three Pints of the 
WE beſt Muſcadine, and boil it in Sage and Rue, of each 
landſul, until a Pint be waſted ; then ſtrain it over the 
> again, and put therein a Pennyworth of Long Pepper, 
eu Ounce of Ginger, a Quarter of an Ounce of Nut- 

J megs, 


dots 1 
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megs, all beaten together; let it boil a little, then put 9 
it four Pennyworth of Mithridate, two Pennyworth of Trez 
cle, and a Quarter of a Pint of Aqua Vitz, ſtir them nl R 
together, and take a Spoonful of it warm, both Morning 
and Evening, if you are much afflicted, if not, once | 4 
Day is ſufficient. "2 
2] Or, Take Venice Treacle and Mithridate, of ea 
an Ounce, the Confection of Alkermes two Drachms, ad 
Conſerve of Wood-ſorrel two Ounces ; mix them together , 
and take the Quantity of a Walnut every Morning. = þ 
3] Or, Take a Drachm of Venice Treacle every Mort. 
ing in diſtilled Water of Wood-ſorrel. = 


| 


70 R a Pleuriſy without Bleeding, Take a Quart 
Milk, and . 4 a Poſſet drink thereof with tem per 
Ale; put therein, whilſt it is hot, three Balls of Stone 
horſe's Dung in a Rag, and when the Poſſet-drink is cod 
enough, wring the Rag hard with your Hands into ti 
Poſſet-drink : Jo qualify the Taſte of it, put a few Fenn e 
and Carraway-ſeeds into it, then warm Half a Pint am 
warm as the Patient can drink it, and put a Spoonful c 
the beſt Oil into it, and ſtir them together. Drink tix 
twice a Day. 4 
2] Or, Lay a Plaiſter to the Patient's Side. Take 92 8 
ley-meal, mix it with the Perſon's Urine, and make it in 1 
a Cake, and bake it; when it is bak'd, cut off the uppef E 
moſt Cruſt as you do to butter a Cake; do this with T 
and apply it hot to the ſhort Ribs where the Pain lun 
Bind it with a Roller. 1 5 
— —— — e 
HE Red Powder. Take Tormentil Roots and Leal 
Scordium, Pimpernel, Carduus, Betony, Scabious, a 
Angelica-leaves, of each a Handful, waſh'd, and dr 
in a Cloth, and ſhred and bruis'd a little; put theſe into 
Pint of Mountain Wine at three Times, and let the Wu : 8 
ſtand three Days to fetch out all the Virtue of the Het 
ſtirring it ſometimes; then take a Pound of the beſt Boi 4 Q 
Armoniac, pound it, ſift it, put it into a Baſon, and fir o 
as much of the Wine into it as will make it a Batter, a 
ſtir it well and often; when it is dry, put in more of 
Wine till you have put in all; and when you have put 


eumatiſm, &c. Pocket-Book, 25 


if la Wine, put in twelve Pennyworth of Saffron, an 
tWnce of Mithridate, and an Ounce of Hartſhorn, finely 
rea · nded; when it is dry, make it into round Balls as big 
vl BW alnuts, ſo dry it in the Sun. 

üng 


C n WOR the Rhoumatiſm, Take a Quart of Anniſeed, Half 
an Ounce of Rhubarb ſliced, and two Pounds of Raiſins 
ed. Drink a Glaſs of this nine Mornings together. 


an : Or, Drink Buckbane Tea every Morning, with two 

ther, W:-Spoonfuls of Hartſhorn Drops. This has cured a 
aſand poor People, and why not the Rich? 

or 2] Take two Spoonfuls of Linſeed-Oil made without 
e; take it in the Morning faſting, and as much before 

— ng to Bed, for nine Days together, and keep yourſelf 

rt (RR warm. 


erate] * — 
tone Ready Cure for a Rupture. Take a Bull's Bladder, and 
cod dry and rub it to Powder, Powder of Bones, and Pow- 
» th of Roſin, and take them on the Point of a Knife dry; 


enne e moſt of the Bladder, and take it laſt at Night, ſeven 
nt nes. Eat nothing that is looſening, and take no Milk, 
ful d you may depend upon a Cure. 


k tu 

* APIS Calaminaris Sa/ve. Take a Pint of the beſt ſweet 
* Sallad Oil, four Ounces of Bees-wax, and two Ounces 
t im Lapis Calaminaris beat fine ; boil theſe together in Silver 
* 0 Earthen Ware Half an Hour, or more, ſtirring it all 


while till it is quite cold; then put it into a Pot for 
r Uſe: It is not for drawing, but healing. Take Roſin, 
h beat and ſifted, and lay it on a Cut, or any Sore that 
eds, and lay on the Top of it a Bit of this Plaiſter, and 
= cure it perfectly. 


n Tf 


OR @ Pain in the Side. White Sugar, and Raiſins of 
e into the Sun, well beat together, will remove the Pain. 
Her o & the Scurgy. Take a Quart of Spring-water, one 
eſt Boi Quart of Rheniſh Wine, put it on the Fire, and put in 
d ſr or three Slices of Horſe-radiſh, Water creſſes and Brook- 
ter, Me, one Handful of each, bruis'd, three Seville Oranges, 


d, with the Rind on, Half an Ounce of Juniper Ber- 
Cc ries ; 
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rics ; let it boil Half an Hour, then take it off the Fin 
and add one Pint of the Juice of Scurvy-graſs, boil it y 
2gain with one Handful of brown Sugar; then train it of 
Drink one Glaſs-full in the Morning, and again at Four ul mT, 
tne Afternoon. A 


2] Or, Take ſeven Grains of Scammony, four Ounce , 
of Calterne, and eight Grains of Cream of Tartar. Ti 
is a Doſe for a Child of ſeven Years old; but you mu 
double the Quantity for a grown Perſon, 


* 


52 
Fa ad 


N effetual Cure for all Diflempers ariſing from an im 
terate Scurvy, Take four Ounces of the Inſide Baz 

of Spaniſh Oak, two Ounces of the Inſide Bark of Pi 
two Ounces of Shumack Root, boil them in three Qual 
of Water till it comes to three Pints. The Patient ag 
drink a Pint the firſt Morning; in a Minute or two af 
Half a Pint more; at Noon, Half a Pint; and at Nigh 
Half a Pint: Likewiſe daily after, till the Cure is perfect 
Half a Pint in the Morning, Half a Pint at Noon, a 
the ſame at Night. If any Ulcer and proud Fleſh, va$ 
them with Blue-ſtone Water, anointing them aſterwad 
with Hog's Fat and Deer's Dung, or Hare's Dung. = | 
For the Diſcovery of this Remedy a Negroe Man of 0 
Virginia was freed by the Government, and had 30 J. Se 
lng for Lite. | 


O make Snail Watcr, Take Jamaris, Coltsfoot, Hoa 

hound, Maidenhair, Balm, and Spearmint, of each 
good Handful, and three Kandfuls of Ground-Ivy ; bn 
them, or chop them a little, and put them into a Ga! 
of Milk, with Half a Peck of Snails, firit bruiſed ; let tl 
Ingredients ſtand all Night in your Still, and diftil the 
over a gentle Fire in a cold Still; ſtir it two or three Ti 
in the Still, that it may not burn. A grown Perion ml 
take Half a Pint in a Morning faſling, and laſt at Nig 
ſweeten'd with white Sugar-candy, and a Child a Quan 
of a Pint, 


— 


77 OR the Spleen. Take a Quarter of a Pound of Made 

roots, beat them as ſmall as you can, and then tt 
can't be known ; put them, thus beaten, into a Glais K 
ve, and fill it wit h White Wine; then ſtop it up ci 
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Fin it may be drank in three Days Time. When you uſe 
ſhake your Bottle, and pour the Liquor through a ſmall 
ir-sieve, putting the Powder again into your Bottles. 
ur is is not to be taken when the Fit is on. Drink a Quar- 
of a Pint every Morning, and as much at Night, fatting 
une Hour beſore, and an Hour aſter it. This Bottle, when 
TU the Liquor 1s out, muſt be fill'd up again with Wine. The 
mul ond Steeping is as good as the firſt, The longer it is 
epd the better. 


— — " n 


PRING le, by Dr. Willis. Take Roots of Polypody 

of the Oak, Dock-roots, ſliced and dried, of each Haif 

Pornd, Sena twelve Ounces, Engliſh Rhubarb Half a 
Wund, Coriander-ſeed four Ounces, yellow Sanders two 

nces; ſi:e and bruiſe theſe, put them into a Veſſel with 
Bo Gallons of middling Ale, and tap it at eight Days, 
ee may drink a Piat or more, as it works, according to 
or Age and Strength. 


ſOMACH Wine, ty Dr. RatcliF, Take the Roots of 

Virginia Snake weed, and Gent an, of each three Ounces ; 

ian = Galangal, Cloves, Cubebs, Mace, Nutmeg, and Saffron, 

each one Drachm ; infute thete cold in three Pints ef 
Wrary. 


os Bitter for a cold watry Stomach. Take Snake- 
= root, Cuckow's - Meat, SaHon, Gentian, Oranges, and 
8! Rhubarb; ſteep theſe Ingredients in Rum or White 


ane. 
let t . - — 
il ti / Bitter Draught ie flrengthen the Stomach and Nerves. 
Tu Take the Roots of Gentian and Zedoary, thin ſlic'd, 
'n nh thin Parings of Oranges, and Secds of Cardamum, of 
Ni « h a Drachm, the Powder of compound Sena, two 
Quan 7 achms ; pour upon theſe a Point of boiling Water, and 


them infuſe a Quarter of an Hour before the Fire, not 

on it; add to it four Spoonfuls of compound Wormwood- 

ater, and take four Spoonfuls in the Morning faſting ; 

may ſleep after it: Repeat the ſame three Hours. 
er D.nner, faſting two Hours after it, | 
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OR a Stoppage in the Stomach. Take one Pint of Hyſh ? 
' water, a Pint of Muſcadine, four Races of Ginger, 
much Liquorice ſhced, two Pennyworth of Sugar-candy be 
to Powder; put all into a Glaſs Bottle, ſtop it cloſe, a 
ſhake them well; let it intermix twenty-four Hours, 2 
drink a Glaſs Morning and Evening. : 


5 5 


OR the Stone and Gravel, Take one Quartern of G 
(two Shillings per Quart) one Pennyworth of Parſ 
water, as much of Syrup of Marſh-mallows and Sweet 0! 
the Juice of two or three large old Onions; warm ta 
whole, and drink it as hot as you can; then take three if 
four Half-pint Baſons of Jelly made of Trotters, or She: 


..Y 
» 1 
Feet, for a Strengthener. - 


2] Or, Take of Broom-ſeed, finely ground, as much . l 
Quantity as will he upon the Surface of a Shilling, in 88; 
Gill of White Port, Morning and Evening. Y 


3] Or, Take Daffy's Elixir four Spoonfuls, Oil of Oli 
two Spoonfuls, Liquid Laudanum three Drops, and Oil 
Turpentine twenty Drops; mix them with Sugar, Bl" 
take this Doſe at the Beginning of the Fit, | | 


4] Or, Take of the Herbs Sorre!, Sage, German 
Lavender, Fennel, Parſley, Thyme, Winter-ſavoury, be 


nyroyal, and Hyſſop, of each two Handfuls ; chop .! 
all together, and infuſe them twenty-four Hours in 

Gallons of ſmall Ale; ſlice two or three Nutmegs, and  ; 
to it Venice Turpentine, well waſh'd in red Roſe-wa Wi 
the Quantity of a Walnut, and as much Live Honey; Mf 


put all into a Linen Bag, and diſtil it; draw in all 
Quarts, of which may be drank four or five Spoonful: Wl 
White Wine, or any other Liquor. If your Urine is! 
ſharp, take it three Mornings before the Full Moon, 
three before the Change. If it be taken at the Beginn 

of a Fit, it often carries it off. x 


] Or, Take Marſh-mallow-roots two Ounces, a Spe 
ful of Pearl Barley, two Handfuls of Melon-leaves, H 
an. Ounce of Liquorice, and Half an Ounce of Dad 
ſeeds ; boil them in a Quart of Water and a Pint of 4 
until one Third of it be waſted ; then ſtrain it, and d 
Half a Pint of it very warm, , 


. [oanna Stephens's Medicines for the Cure of the Stone 
ben and Gravel, with the Method of preparing and giving the 
„ ar_ ame. 
„My Medicines are a Powder, a Decoction, and Pills. | 
The Powder conſiſts of Egg-ſhells and Snails, both cal- 
— ed. 
ire Decoction is made by boiling ſome Herbs (toge- 
reer with a Ball, which conſiſts of Soap, Swines Creiſes 
t rant to a Blackneſs, and Honey) in Water. 
X The Pills conſiſt of Snails calcined, wild Carrot-ſeeds, 
Wrdock-ſeeds, Aſhen- keys, Hips and Hawes, all. burnt to 
Wlackneſs, Soap and Honey. 
re Powder is thus prepared: 
8 Take Hens Egg-ſhells well drained from the Whites, 
11 and clean, cruth them ſmall with the Hands, and fill 2 
WF ucible of the Twelfth Size (which contains nearly 
Ou ee Pints) with them lightly ; place it in the Fire, and 
Cu! er it with a Tile ; then heap Coals over it, that it may 
in the Midſt of a very ſtrong clear Fire till the Egg-ſhells 
© calcined to a greyiſh White, and acquire an acid fait 
Eſc: This will take up eight Hours at leaſt. After they 
chus calcined, put them into a dry clean Earthen Pan, 
ich muſt not be' above three Parts full, that there may 
= Room for the Swelling of the Egg-ſhells in Slaking. 
c che Pan ſtand uncovered in a dry Room for two Months, 
no longer. In this Time the Egg-ſhells will become of 
A nilder Taſte, and that Part, which is ſutticiently calcined, - 
all into a Powder, of ſuch a Fineneſs as to paſs through 
ommon Sieve, which is to be done accordingly. 
ln like Manner, take Garder-Snails with their Shells, 
an'd from the Dirt, fill a Crucible of the ſame Size with 
m whole, cover it, and xlaccitin a Fire, as before, till 
Snails have done ſmoaking, which will be in about an 
or, taking Care that they do not continue. in the Fire 
er that. They are then to be taken out of the Crucible, 
immediately rubbed in a Mortar to a fine Powder, 
och ought to be of a very dark grey Colour, 
%, If Pit-Coal be made uſe of, it will be proper, in 
order that the Fire may the ſooner burn clear on the 
Top, that large Cinders, and not freſh - Coals, be 
18 placed upon the Tiles which cover the Crucibles. 
| Cc 3 Theſe 
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Theſe Powders being thus prepared, take the Ego-ſh:1 
Powder of fix Crucibles, and the Snail-Powder of on: 
mix them together, rub them in a Mortar, and paſs then 
through a Cypreſs Sieve. This Mixture is immediately 8 
be put up into Bottles, which muſt be cloſe ſtopped, ar 
kept in a dry Place for Uſe. I have generally added 
ſmall Quantity of Swines Creſſes burnt to a Blackneſs, ai 
rubbed fine; but this was only with a View to diſguiſe it, 
The Egg-ſhells may be prepared at any Time of 1588 
Year, but it is beſt to do them in Summer. The Snail 
ought only to be prepared in May, June, July, and Aug 
and I eſteem thoſe beſt which are done in the firſt of the 
Months. -B 
The Decoction is thus prepared: 
Take four Ounces * a Half of the beſt Alicant Soz 
beat it in a Mortar with a large Spoonful of Swines Crib 
burnt to a Blackneſs, and as much Honey as will ma 
the whole of the Conſiſtence of Paſte. Let this be fon 
into a Ball. 1 
Take this Ball, and Green Camomile, or Camomil 
Flowers, Sweet Fennel, Parſley, and Burdock- leaves, 
each one Ounce : When there are not Greens, take tap 
ſame Quantities of Roots: Cut the Herbs or Roots, {lice ty IF 
Ball, and boil them in two Quarts of ſoft Water Halt a 
Hour; then ſtrain it off, and ſweeten it with Honey. = 
The Pills are thus prepared : = 
Take equal Quantities, by Meaſure, of Snails calcin d Me 
before, of wild Carrot-ſceds, Burdock-ſeeds, Aſhen-ken 5 ne 
Hips and Hawes, all burnt to a Blackneſs, or, which WP" 
the ſame Thing, till they have done ſmoaking ; mix t148þ"! 
together, rub them in a Mortar, and paſs them throul"e 
a Cypreſs Sieve, Then take a large Spoonful of e 
Mixture, and four Ounces of the beſt Alicant Soap, WF 
beat them in a Mortar with as much Honey as will mi 
the whole of a proper Conſiſtence for Fills. Sixty of wp! 
are to be made out of every Ounce of the Compoſition. Wc: 
The Method of giving theſe Medicines is as follows: e 
en 


! 


When there is a Stone in the Bladder or Kidneys, ! 
Powder is to be taken three Times a Day, «x. i 
Morning after Breakfaſt, in the Afternoon about Five WWF 
Six, and at going to Bed. The Doſe is a Drachm Ave" 
poize, or fifty-ſix Grains, which is to be mixed in a e 
2 2 ; 
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&M 
hel 7 2 ea-cupful of White Wine, Cyder, or ſmall Punch; and 
gn; Half a Pint of the Decoction is to be drank, either cold or 


ik warm, after every Doſe. 

=— Theſe Medicines do frequently cauſe much Pain at firſt; 
n which Caſe it is proper to give an Opiate, and repeat it 
0oſten as there is Occaſion. 

lf the Perſon be coſtive during the Uſe of them, let him 
e as much Lenitive EleQtuary, or other laxative Medi- 
ne, as may be ſufficient to remove that Complaint, but 
ot more: For it muſt be a principal Care at all Times to 
rerent a Looſeneſs, which would carry off the Medicines ; 
ad if this does happen, it will be proper to increaſe the 
Quantity of the Powder, which is aſtringent, or leſſen that 
f the Decoction, which is laxative, or take ſome other 
Suitable Means, by the Advice of Phyſicians. 

During the Uſe of theſe Medicines, the Perſon ought 
o abitain from ſalt Meats, Red Wines, and Milk, drink few 
$T.iquids, and uſe little Exerciſe, that ſo the Urine may be 
Ie more ſtrongly impregnated with the Medicines, and 
longer retained in the Bladder. ; 

If the Stomach will not bear the Decoction, a fixth Part 


ke Mf the Ball made into Pills muſt be taken after every Doſe 
lice ti 8 df the Powder. 
1:15 1 Where the Perſon is aged, of a weak Conſtitution, or 


nuch reduced by Loſs of Appetite, or Pain, the Powder 
nuſt have a greater Proportion of the calcin'd Snails than 
cin ccording to the foregoing Direction; and this Proportion 
en- kel 5 nay be increaſed ſuitably to the Nature of the Caſe, till 
hich = here be equal Parts of the two Ingredients. The Quantity 
ix thilo of both Powder and Decoction may be leflened for 
throuhe ſame Reaſons. But as ſoon as the Perſon can bear it, 
of ie ſhould take them in the above-mentioned Proportions and 
ap, Quantities. . | 

ill md Inſtead of the Herbs and Roots before-mentioned, I 
of uli are ſometimes uſed others, as Mallows, Marſh-mallows, 
jon. Ned and white Yarrow, Dandelion, Water - creſſes, and 
ms. þ orſe-radiſh Root, but do not know of any material Diffe- 


Hence. 


neys, | bh ; 

2 in This is my Manner of giving the Powder and Decoction. 
Five s to the Pills, their chief Uſe is in Fits of the Gravel, 
| AveriWp*tended with Pain in the Back and Vomiting, and in Sup- 


Wretions of Urine from a Stoppage in the Ureters. In 
theſe 


n a N 


| 
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theſe Caſes, the Perſon is to take five Pills every Hou | 
Day and Night, when awake, till the Complaints be r. 
moved. They will alſo prevent the Formation of Gray 


and Gravel-Stones in Conſtitutions ſubject to breed them, 
if Ten or Fifteen be taken every Day. 
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_ —_— a. 


W 


A Salve for any Strain or Sore. Take a Pint of the bet 

Sallad Oil, Half a Pound of Red Lead, and an Ounce 
of Bees-wax ; boil theſe together, and then put in the 
Wax; it is enough when it grows brown; you may cu 
your Cloth in Shreds, dip it in, and then hang it ov 7 
Sticks to cool for the Sear-cloth ; pour the reſt on an oil 
Board, and make it in Rolls. c 


2] Or, Boil' Bran in Wine Vinegar to the Conſiſtence «i 
a Poultice ; put in a ſmall Lump of Hog's Lard, or frei” 
Butter, and apply it warm, renewing the Poultice once 1 
twelve Hours tor two or three Times. 0" 
* 3 x c J\ 
oy O maie Surfeit-Water., Take a Peck of Poppies, 
which put two Gallons of Brandy, two Pounds of Fine 
and Raiſins, and two Pounds of Dates, (ſtone your Raifr; 
ard ſlice your Figs ard Dates) two Ounces of Liquorice ce 
fmall, two Ounces of Anniſeeds bruis'd, with a Handi{pc 
of Marigold-flowers, a Handful of red Roſe-leaves, andi | 
little Balm and Mint cut ſmall ; put all theſe into an Earth 
Veſſel, and let it ſtand warm a Fortnight, and then ſtrain 1p 
off, and bottle it. You may make white Surfeit- Water a 
the Lees of it. — 


2] Or, Take ten Gallons of Brandy, ten Pounds of Pc 
pies, two Pounds of Figs flic'd, two Pounds of Raiſins {lic', 
three Quarters of a Pound of Liquorice thin ſi'c'd, a 
Ounces of ſweet Fennel-ſeeds, and fix Ounces of AnniſcsM 
bruis'd ; let theſe infuſe nine or ten Days, ſtirring it eve 
Day. : A Re * 5 
er — =_ 7 
TO make Tar-Water. Pour a Gallon of cold Water on 

Quart cf Tar ; ſtir and mix them thoroughly with 1” 
Ladle, or flat Stick, the Space of three or four Minutes 
after which the Veſſel muit Rand forty-eight Hours, tl 
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5 e Tar may have Time to ſubſide; then the clear Water 
co be poured off and kept covered for Uſe, and no more 
ade from the ſame Tar, but it ſerves common Purpoſes. 


OR a fore Throat, Take an Ounce of red Roſe-leaves, 
SY a Quarter of an Ounce of Pomegranate-flowers, freed 
om the Huſks and Seeds, a Drachm of Cochineal finely 
osder'd, Spring-water a Quart, and Spirit of Sulphur a 


— aoarter of an Ounce ; put them all together in a Quart 
dell WWottle, infuſe it cold about a Week, often ſhaking the Bot- 
unce 


Ne, and then ſtrain it off, without preſſing. When you uſe 
take two Spoonfuls of the Gargle, and four of Spring- 
Water warm'd, with a Lump of fine Sugar in it; waſh your 
louth very well with it, and ſpit it out, and afterwards 
Fargle your Throat well with it; do this eſpecially the 
na Thing in a Morning, faſting an Hour after it, and the 
e Thing at Night; and at other Times as you think con- 
enient, 
2] Or, Take a Lump of Sugar, drop Hungary-Water 
In it till it is well ſoaked ; and, when it is well ſoaked, ſwal- 
w it in Bed. 
7* Fo make a Tinflure. Take Half an Ounce of Alom, two 
ain; Drachms of Cream of Tartar, four Seruples of Cochi- 
e cu eal, twenty Grains of Saffron, and two Drachms of Ma- 
andi ic, beat to Powder, and put into a Quart of the beſt 
and i hite Wine. 
arthc1 
rain RY Powder to clean the Teeth. Take Pumice-ſRone and Cut- 
ater a tle-fiſh Bone, of each an Ounce, Tartar of Vitriol and 
Elaſtic, of each two Drachms, Muſk, a Scruple, and Oil of 


© pes p hodium, three Drops; mix all into a fine Powder. 
N E Good Remedy for the Tootb-ach. Take a little Cotton, 
ier and imbibe it in Lucatellus's Balſam melted in a Spoon, 


ere Ind put it in the hollow Tooth. 


8 2] Or, Take Camphire and Opium, of each as much 
Ws a Pin's Head, and put it in the hollow. Tooth. 


— 


cr on 3] Or, Take Maſtic, a Scruple, Camphire and Opium, 
with o Grains of each, Origany, one Drop, and make it into 


JIinutes Pellet. 2 


D Wo, 


Or, 
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Or, Take Frankincenſe and Matthews's Pill, of each u 
Grains, and with one Drop of Oil of Olives make it iy 
a Pellet; either of theſe ſtopp'd into the Hollow of an ac. 
ing Tooth, or between that and the next, will often pro. 
cure Eaſe. | | 9 
F TRU H Turnigs, Firſt bake the Turnips in a Pa 

with Bread, then preſs out the Liquor between ty 
Plates; put a Pint of this Liquor to Half a Pint of Hy fer 
Water, and as much brown Sugar-candy as will ſweeten 
and boil it to the Conſiſtence of a Syrup. It is very go 
for a Cold or Conſumption. - 


E 2 


70 R a Vertigo. Shave your Head, ard on the Top "i | 
ply a Plaiſter of Flour of Brimſtone and Whites of Eggs. 4 I 


70 R a Whithw,. Hold your Finger in a Tea-cupfel v8 

diſtilled Vinegar five or ſix Minutes, and repeat ti: 
ſame five or fix Times. The ſame applied to any Wourlli 
occaſioned by a ruſty Nail prevents its feſtering. Con; 


/ 


municated to the Public by the Rev. Mr. Jahn Eccles. 


— 


FOR a Veni. Take the Quantity of three Grains ff 
Cream of Tartar. WW 


0 ftp Vomiting. Apply a large Onion, Cit, to the i 
of the Stomach. . 


2] Or, Uſe a Spoonful of Juice of Lemon, and 
Grains of Salt of Wormwoad. | 


—_—— —__ 


78 R a ſparp Urine, Boil ſome Liquorice in a Glais 0 

Water till it is ſtrong thereof, with four large Pippin 
and ſome brown Sugar-candy ; drink a large Glaſs of 
faſting in a Morning, and another at Four in the After 
noon. | 


— 


79 Ra Suptreſſion of Urine. Take a Spoonful of Radih ! 


Juice, or bruiſed Muſtard-ſeed. | 


FO cure Warts, Diſſolve Sal Armoniac in Water, «i: 
waſh your Hands with it daily, ; 
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O make White Drink. Take Half an Ounce of Hartſhorn 
to a Quart of Water, and boil it till it comes to a Pint. 


ch, 4 LIST ER for the Wind. Take Mallow-leaves, Mercury, 
"SF Pcllitory of the Wall, Pennyroyal, and Mugwort, of 
ch a H-ndful ; Green Camomile and the Flowers, each 


—= Handful; Anniſeeds, Carraway- ſceds, Cummin, and 
Pit Wnnel, of each a Quarter of an Ounce ; Bay-berries and 
1 Wniper ditto, of each three Drachms ; boil theſe together 


0-8 three Pints of Ale till it comes to twelve Ounces, and 
e it warm. 


a F OR the Worm:, Take a Tea-ſpoonful of Wormſeed 
and Treacle, for fix Mornings. ; 


_ x 2] Or, Take a Tea-ſpoonful of burnt Hartſhorn, mixt 


£3 
1 


3 


ch Sugar, 


t tte OR à green Mund. Take a Pound of Mutton-ſuet, 
cu Half a Pound of Venice Turpentine, Half a Pound of 
on oſin, three Penny worth of Linſeed Oil, two Pennyworth 
5 Train-Oil, three Pennyworth of Ambergreaſe, three Pen- 
worth of Roman Vitriol, and three Pennyworth of Saf 
n, for your Uſe. | 


— 


O make the M ound Water. Take four Ounces of Bole 
= Armoniac, an Ounce of Camphire, and four Ounces of 
ite Copperas ; beat the Copperas and Camphire together, 

4 (od put them into an Earthen Pot over the Fire till they 
Eoin to diſſolve and grow hard again; beat the Bole Ar- 
Ecniac by itſelf, then put the other to it, and beat them 
together to a Powder; put it into a Bladder for your Uſe, 
_ , it up very cloſe, and it will keep for ſeveral Years, 
: i ben you want Water, take two Quarts of Spring-water, 
\frer ſet it on the Fire till it boils ; then put in four Spoonfuls 
= the Powder, and ſtir it till it is difloly'd, and when it 


cold put it into a Bottle, and ſtop it cloſe, and fo pro- 
rionably you may make a greater, or leſſer Quantity; and 
When you waſh any Wound, take the cleareſt of the Water 
ern the Settlings, and make it as warm as the Patient can 

rr it, then bathe it well by the Fire if you can with a 
oth, and then double a Cloth four or five Times, and wet 
1 


— 


adi 


r, 


— — — — —— — — 
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it well in the Water if the Sore be very bad; otherwiſe 12 
according to your own Diſcretion, 


* 


A Sharp Mater. Take two Ounces of Roman Vitric, 
<= two Pounds of Roch Alom, and two Quarts of Spring. 
water ; beat the Alom pretty ſmall, and put it into your 
Water, and let it boil; then put in your Roman Vitrid, 
and keep it for your Uſe. 


_ —_ 


— 


* Q make Citron Water, Take Citrons, pare off the out. 
ward Rinds half a Finger thick, and ſlice them thin; 
then take the Citron Kernels, and ſlice them as you thirk 
fit, put as much good Sack as will cover them over th: 
Top, and put all into a Stone Jug, and then ſtap it very 
cloſe ; let it ſtand in a Cellar five Days, then diſtil it in af 
Glaſs Still, and let it run into a Bottle wherein is fine Super. 
candy in Powder and Ambergreaſe, Draw it off in ſcverl . 
Runnings, and mix it as you like. | 


* 


8 O make Cinnamon Mater very rich. Take two Gallo 
of extraordinary neat Brandy, and ſteep therein a Pour 
of good Cinnamon bruiſed ; there let it lie three or foul 
Days; then put it into your Limbeck with two Quarts ali 
cold-ftilled Plaintain-water ; you may draw as much off a 
you put in; and with a Quart of the {ſmalleſt boil up tw 
ounds and a Half of Double-refin'd Sugar, and when ut 5 
cold mix it for your Uſe. It is a noble Cordial. 


Wclica candy'd 
les ſtew'd 


2 Mirabilis 

Wchokes preſerved to 
Winter 

In Keys pickled 
Bragus pickled 

uſt Bill OI 


eee eee e 
= © EX; 


A 
LDER-Shoots pickled 


99 


Wn, to chuſe 9 
gel, to chuſe 22 
erries pickled 176 
(French) preſerved 
I 168 
ditto pickled 174 
to chuſe 7 
broaſted 14 
Steaks fry'd 22 
Steaks with Oyſters 16. 
pllops ſtew d 24 
bal. ib, 

Tr Way 24 


Beef ſtew'd 26 
—— Briſket ſtew d 27 
180 Rump ſtew'd ib. 
163 — Portugal ib. 
; 1 —— Baked the French Way 
1 
ib. ———A-la-mode : 
167 — Dutch 136 
176 — Collard ib. 
179 ——Potted 139, 140 
94 Beer, Strong and Small 207 
190 Beet- Roots pickled 175 
boil Biſkets of Anniſeeds 76 
167 — Dro 77 
180 Blacking, liquid 206 
179 Blanc Manger 146 


Boiling, general Directions 


for 19 
Bottles ſweeten'd 199 
Brandy with Lemons 192 
Brawn, to chuſe 8 
to make 135 
Bread, French 78 
Broth, ſtrong 129 
Bugs deftroyed 199 
Buns 79 
Butter, to chuſe g 

to burn 131 
Orange 153 
Lemon 154 
Almond 155 

4 Cabbage 


1 N As 


C 

Cabbage pickled 175 
Red ditto 176 
Cake, .the Queen's Delight 
70 

———the Queen's ik. 
n ih. 
A eed 96 74 
—}atter 71 
Portugal 72 
—— —- Gingerbread 73 
—  -Shrewſbury ST 
—— Plumb 4, 
—— A fine one 15. 
Almond 74 
＋A ͤgocd one th, 
—— —- Carraway ib. 


—— Clear ones of Quinces, 
Pears, Plumbs, Apricots 76. 
to make one 7 
——Saftron - 
a great one 
— to keep good a 8 
ter of a Vear 76 
Calf's Liver roaſted 18 
—— Head haſh'd 


25 
lead baked l 
Head, a grand Diſh 32 


Head a la Turtle 47 
Caudle for ſweet Pies 152 
Capon, to chuſe Io 
——cramm'd 198 
Carp, to chuſe 12 
— larded with Eels 39 
——ſtew'd 44 
——— baked 45 
—ſtew'd, from Pontack's 

4 
Chairs refreſh'd .. 
Chars potted 141 
Cheeſe, to chuſe 9 
— Lady Huncks's 161 


— 


MVleat for them 


Cheeſe, Mrs, Skynner's ö 9 J 
to make 
—freſn 1 
Cream 
d lipcoat 
Cheeſecakes 
Rice 


Chernes 1 | 
— dry — 
Chickens fricaſſeed brown — | 
and Rabbets, ditto 
— n ditto, white 
fricaſſèed 

China cemented 
Cloth whiten'd 
refreſh'd 

Cock, to chuſe 

Cod, to chuſe 

Head boil'd 
boil'd 

ſtew'd 

Codlins mango'd 
Codlins coddled L 
Colours, to run in |; 


Collops, Scotch 
Crabs, to chuſe 
Cream of Sweetmeats 
Clouted 
——— Raſpberry 6. 
Quince 
»— u--Chocolate 
Snow 
Lemon 
—— —  Fatted 
Cabbage 
— Codlin 
Hodge 
—— — Yellow Lemon 
Spaniſh 
w— Pyramid 


am, French 
Criſp | 
White Lemon 
Almond 
Lady Huncks's 
to thicken 


whole large ones 


*. Mango'd 

þ— Regalia of them 

large ones pickled 

cs of Butter-Milk 

Wrants preſerved 

— pickled 

rie, an Indian Diſh 

Wards : 

Almond 

4 boil'd 

Rice 

Nets a la Maintenoy 
Jer, * to order it 

? D 

ions preſerved 

Ember Bill of Fare 

erels, to chuſe 

wes ditto 

s ditto 

We iew'd 

do manage 

1 N 


0 


roaſted 

to chuſe 

pitchcock'd 

>collar'd 

potted 

to chuſe 
F 

bary Bill of Fare 


n 
D ling 


| ry 4 
0 ö 


138, 


139 
141 
9 


92 


general Directions for 


48 


30 


EN D 


Fiſh, a Biſk of 40 
— ſpitchcock'd 43 
a Florentine of 67 
——-pickled 144 
Fleſh, a Florentine of 276. 
Flomery 196 
!bunders, to chuſe 13 
Flowers pickled bed. 
Fool of Raſpberries 152 
Gooſeberries 153 
Fowls boil'd 20, 21 
Wild ſtew'd 29 
Fritters 84 
Apple 10. 
— Curd ib. 
——Parſnip 18. 
Froiſe of Clary 982 
ſweet Claty 83 

—— Bacon 157 
Apple ib. 
Fruit prepared to candy 164 
——candy'd ib. 

G 

Geeſe, to chufe | ro 
roaſted 19, 25 

to manage 197 
Gerkins pickled 172 
Glaſs Ware cemented 202 
Gloves clean'd 203 


perfumed ib, 


Godwits, to chuſe 10 
Gooſeberries, to keep 168 
Grailing, to chuſe 12 
Gravy 120, 127 
an eaſy Way 25 
for White Sauce 126 
cheap ib. 
for a Paſty 128 
Gulls, to chuſe 10 
H 
Hangings refreſh'd. 207 
Hams to chuſe 
d 2 Ham 


— — — 


—— —— — — — 


— 


I N D E X. 


— boil'd 20 
alted 134, 135 
of Bacon ſalted : 135 
to make them . 
— Weſtphalia 136 

vickled 143 
Hares, to chuſe 11 

roaſted 16 
——Jugg'd 28 
ſtew 29 
tricaſſeed 36 
Haſh, a cold one 26 
Heath Poults, to chuſe 11 


Cocks and Hens ditto 


ib, 
Hens cured of eating Eggs 
198 
— made to lay often 199 


Herrings, to chuſe freſh ones 


13 

———Pritiſh pickled 47 
Jam of Raſpberries 160 
Cherries 16. 
-Gooſeberries 16. 
January Bill of Fare 85 
Iceing for Tarts 57 


for Batter-Cakes 59 
Jelly of Hartſhorn 144 
— with a Chicken 


if 


ib. 


——-Calf's Feet 

———— Ribbon 146 
Fiſh 147 
Lemon ib. 
Currants ib. 
White Currants 1 

pale and clear 
Apple 149 
— clear Pippin 

Pippin, with Slices 


150 


Jelly of Quinces 
Apricots 
Cherries 
Iron- moulds removed 
July Bill of Fare 
Jumbals 


June Bill of Fare 
K 


Ketchup of Walnuts 

Muſhrooms 
Knots, to chuſe 
L 

Lace, Gold or Silver, 
ſtored to its Luſtre 


Lace, Point, waſh'd . 
——clean'd 
Lamb, to chuſe * 
roaſted O 
Houſe, ditto — 
fricaſſeed 2 
Lampreys potted — 
Leach, to make it 4 
Lear for ſavoury Pies r= 
for Fiſh Pies — 
—— for Paſties = 
Lemons pickled 
Leverets, to chuſe — 
Linen kept from D 
made white 1 
made to look N 
Diaper Ne 
Ling, to chuſe — 
Lobſters, to chuſe Ne 
roaſted I No 
—————butter'd ; 
M | OA 
Macaroons Oni 
March Bill of Fare Ora 
Marmalade of red . — 
bite Oy 


March 


Uarchpane 77 Oyſters fry'd 42 
TS Mackarel, to chuſe r3 ſtew'd 45 
1 Marles, ditto 10 Rolls 61 
May Bill of Fare 95 pickled 142 
Mead 184 P 
White ib, Pancakes 81 
Ks Melons pickled 177 Cream 82 
1 mango'd ib. Iriſh ib, 
= Milk, artificial Aſſes 192 Water ib, 
Muſhrooms ſtew'd 30 Rice ib. 
ö fricaſſeed 36 Pap, Spaniſh 15 5 
1 pickled 173, 174 Partridge, to chuſe 11 
er, 1 Mutton, to chuſe 7 Paſte for Tarts $7 
N roaſted 14 Puff 16. 
roaſted like Veniſon M hite Puff 58 
J 16 for raiſed Pies 1b. 
Collar roaſted 18 ——for Paſties ib, 
I —————Breaſt roaſted 19 ſurpriſing 76, 
eg a la Daube 21 —— for a high Pie 1b. 
Mutton, a la Royale ib. Royal 2 Patty-pans 
9 —utlets from Pon- 5 
S tack's 24 for Cuſtards 7 
 E——t©ftd 25. Paſty of Veniſon 66 
E ——— Chops ſtew'd 26 ——— heef 68 
1 Rump, Leg, or Neck. fry'd 83 
ſtew'd 28 of Apples fry'd #b, 
J Leg in Ragoo 37. Peaches pickled 178 
Du —— Leg dry'd like Ham Pheaſant, to chuſe 11 
| 134 Pickles, the Indian Way 179 
look Naſturtium Buds pickled 179 Hare 59 
Neat's Tongue roaſted 18 Umble 16, 
; rect} Aur 135 Calf's Feet 60 
Nectarines pickled 179 Skirret ib. 
November Bill of Fare 104 Carp ib. 
1 O Lumber 61 
October Bill of Fare 102 —— Shrewſbury 10. 
Onions pickled 174, 175. —Fgg 62 
Oranges butter d 159 —o——} Lamb with Currants 
Flowers candy'd 167 th. 
Oyſters in Ragao 38 woos Flounder 15. 


IN D E X. 


— U — ( i: —2ñͤ — — 4%. 


Pie, 


„„ „„ „ = * 


P ie, Artichoke 
Potatoe 
Lamb 
Chicken 
A cditto vet 
minced 


Mutton 
Kid 
Hen 


Pigeon 


Sweetbreads 
Bat talia 
Veal 
Swan. 
Turkey 
Trout 
Eel 
Lamprey 
Apple 
Sprin 

Pig roaſted 4 
1 Lamb 
ftew'd 
—— —C0llar'd 
Pigeons, to chuſe 
boil'd 
ſtew'd 
potted 
<pickled 
to manage 
Pike, to chuſe 
roaſted” 
Pipe ſweetened 
Pippins ſtew'd 
Plaice, to chuſe 
Plate refreſh'd 


Plumbs preſerved 


— 


minced and Egg 


Calf's- Head 
Neat's-Tongue 
Lamb - Stones 


EN D E X. 


ih, 
and 
ib. 


Pomatum 


Pompetone 193 > 
Pork, to chuſe do 
roaſted - 


pickled and beil'd : 20 


cold one ib, 
an excellent on 1b. 
Pottage of Plumbs 1283 
Royal : 130 
of Peaſe 33 
Poultry cured of the Pip 198 
Flux | 
Louſineſs i, 1 
Prawns, to chuſe 1; 


Pudding, plain, baked' 48 


collar'd 135 
Poſſet of Sack-Butter 154 Þ 
Lord Carbſle's 159 


I111TYS 


* d * * 
i 1 3 
— 


—— ditto, boil'd 1b. 
Plumb, boil'd ib. 
Light 4 R. 
Rice ib. 
Batter ib. 5 
Biſket ib. 
Bread 1b. 
Apple 5 
—— YWylet ih 
arrow ib. 
Almond cl 
—Beggar's ih, 
—— —Qvakaing th, 


D. of Buckingham's;2 
——-Spread-Eagle ib, 


Raſpberry 1b, 
Potatoe ib, 
Black, excellent 53 
Richmond ib, 
Carrot 54 
Neat's Feet ib. 
Calf 's Feet 4 
Orange 

a Pudding) 


— 


_ 


<li 


n 3 at.” 
[ — 


— 
— - 


rodding, Oatmeal 


54 

= [ ream 55 
92 7 White ib. 
Apricot ib. 
=Z.— — Tunbridge ib, 
O uſtard 56 

a Lemon 16. 
Puffs of Oranges 69 

| — of Almonds 78 
Poullets boil'd 21 
Punch Royal 191 
b-——— with Milk 16. 


{Quince prepar'd to bake 168 
pickled 175 
R 
Miki to.chuſe LI 
b—roaſted 17 
—boil'd 20 
| fricaſſeed 33 
4 e 198 
Nadi Pods pickled 180 
KRagoo for made Diſhes 37 
| for a Plate 16. 
| ® ibbons clean'd 202 
KRuffs, to chuſe 12 
L 5 | 
dag I 
Salmagundi 2 
| — to chuſe 12 
£6807 eg 13 
oil'd 14 
l e 43 
: pickled 144 
Samphire pickled 178 
Sauce, a ſtanding one 121 
— for ſweet Pies 122 
for ſavoury Pies 76, 


for roaſted Meat 123 


for Turkeys 131 
N 9 Woodcocks or 
Pheaſants ib, 


: 
2 


FNC 


Sauce for Wild Fowl 
for Green Geeſe 


1 


for Fiſh and Fleſh 156. 

for Chickens or Lamb 

ib. 

for Veniſon 135 

m—— ðolid 16. 
Sarcenets waſh'd 204 
Sauſages 195 
Scarlet waſh'd 20g 
Scate, .to chuſe 12 
September Bill of Fare 100 
Shad, to chuſe 12 


She. bet, Turkiſh 192 
Shrimps, to chuſe 13 
Shrub, to make it 186 
Silk reſtored to its Colour 


206 

waſh'd 201 
Smelts, to chuſe 12 
pickled 143 


Snipe, to chuſe 


Snow of Whites of Eggs 


—_— 153 

to make it 156 

Soals, to chuſe of 

Soup, Gravy 120 

Aſparagus 123 

with a Fowl 131 

Peaſe 432 

Green Peaſe 16. 
Craw-fiſh 1. 

Spots or Stains removed 

200, 206 

Sturgeon, to chuſe 12 

—— roaſted 38 

pickled 144 


Sweetbreads ragoo'd 36, 38 
Syllabub, whipt 151 


Syrup of Lemons 
Tanſy 


made with Water 81 
Tanſy, 


Tanſy, with Gooſeberries 81 


Tapeftry retreſh'd 200 
Tart Demoy 69 
———Spring or Sorrel 70 
Tench, to chuſe 12 
en 41 
—iſtew'd 44 
Thornback, to chuſe 12 
Tongue 18 
» —boil'd 20 
wo ſalted 134 
machinated * 
Tiffanies waſh'd and garch d 
204 
* N 200 
Tripe fricaſli 
Trout, to chuſe ” 
axw—tew'd 43 
Terbot, to chuſe 12 
— boil'd 47 
Turkeys, to chuſe 10 
— 10 1 9 
— mana 1 96 
Turnips pickled 17 $ 
46 
U 
Udder roaſted 18 
Veal, to chuſe 7 
o—r0aſted 14 
- utlets 22 
inte from Pontack's 24 
I bombarded 23 
—ſtew'd 28 
wool eck _ 15. 
reaſt ragoo 
Aa la Mode 
—ccollar'd 138 
Veniſon, to chuſe 8 


IN D E KX. 


FINIVS. 


Veniſon, the Seafon for it 9 

roaſted _ 17 
Verjuice 
Vinegar 


Uſquebaugh 


Walnuts pickled 
w—ditto white 
Water of Oranges 
— Honey 


Whi 

Wheatears, to chuſe 
White Pot 

Whitings, to chuſe 

— broil'd 

Wine, of Elder-berries 


181, 
Elder. flowers 
——Raiſin 
—— Mal 
— 
—+ Cowllip 
Cherry 
—— Birch 
—-- Currant 
Ginger 6 1 
——— Gooleberry 180, 1 
Balm ib. 
lackberry 
- Clove Gilliflower ih. 
——— Raſpberry ib. 
— OCounteſs of Suffolk's 188 


— A 


pricot 
Lady Berkeley's bb. 
8 


wich Raiſins 194 
Woodcocks, to chuſe 1! 


Dt Re Het rar ets 
18 K. N e e e 
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: f TO ALL THE | 

l F 5 

»-WOOD HOUSE-WIVES 

8 . IN 

CRE A T-BRITAIN, _. 


I 
7 
DIES, 


79 e INCE my firſt Endeavours in this Way, 
' We (imperfe& as they were) through your In- 
R OP Ager 8 
3 W dulgence, have met with a very favourable 
3: 8 $200 Reception from the Publick, I thought my- 
13 au ſelf obliged, in Gratitude, to reviſe the 
92 3 former Impreſſion of th Work, to digeſt it 
* F Cel. in ſome better and more regular Method, 
8 © improve it, as far as in me lay, by procuring a large 
I per of new, uſeful and ſcarce Receipts, ſuch as never 


pred in any Collection before, and were to be met with 


155 ere but in the Cloſets of the Curious. 

"7 order, therefore, to proſecute this my Deſign with the | 
1 Succeſs, and to render this Collection equal at leaſt, if *. 
199 eferable to any other hitherto extant, tho' held up at 

, 


u higher Price; I have not only conſulted all my Fe- 
Friends and Acquaintance, who have diſtinguiſhed 
Ives by their good Economy, and have acted for 


„ Years in the Capacity of Houſe-keepers in private Fa- 
80 ; but have made my Application likewiſe to ſome par- 
. $9 Gentlemen of indifpatable Judgment, who make the 


f Cookery in general their daily Study, and publick 


* yment. And ſince I have had the Happineſs of their 
7 Advice and Aſſiſtance, joined to my own long Expe- 
ns 19 | | flatter myſelf that the following Sheets will be 


upon as 4 Compleat Sytem of a Houſe-keeper”s Duty 3 
che Bills of Fare which - have here given you, 2 
0 


DEDICATION. 


ſo well contrived, ſo uſeful, and ſo copious, that they 
never be ſurpaſſed by any future Author on this Topick. 

Give me Leave, LADIES, further to aſſure you, | 
throughout the various Inſtructions here laid down fo 
Preparation of the moſt faſhionable Diſhes, I have ma 
my peculiar Care and Study to recommend ſuch Ingrede 
as, tho' highly agreeable, might be. purchaſed at a mod: 
Expence, and iq FE; as, far as the Nature of the I. 
would bear, an Elegance in Eating no ways inconſiſtent 
Frugality and good Conduct. 

To conclude, and that I may not treſpaſs too far on 
Patience and good Nature, or take up too much of | 
Time from the more important Affairs of your Famil 
hereby ingenuouſly acknowledge, that I have exerted al 
Art and Induſtry I can boaſt of, in compleating 
PockxsT-Book, compiled for your Service, and intendy 
your daily Remembrancer ; and that I am not conſcioz 
myſelf of having omitted one Article of any real Impom 
to be further known ; and therefore, ſuch as it now apy 
to be, I freely ſubmit it to the Cenſure or Approbatio I; a 
the candid and impartial Reader. I am, with all due .. 


miſſion and ReſpeQ, "WM 
LAPIE Sy | 1 


Your moſt humble, 35 


and obedient Serwant, *. 


DARAH HAaRR19 end 


RE F A © KE. 


11 > Fern OW. lightly foever Men eſteem thoſe Feminine 

RAS Arts 75 Government which. are pracliſed in the 
1 Regulation of an Houſhold, 1 may venture 10 
H aſſert, that they are of much more intrinfick 


Ea Value than ome admired Branches of Litera- 


ture; for, to ſay the Truth, what can be really 


V apf r greater Lie, than ty Prudence and good Ma- 
batid ent th ſupply a Family with all Things that are convenient; 


a Fortune which, without fuch Care, would ſcarce afford 
on Neceſſaries ? Certainly no Art whatſoever, relating to 
rial Things, ought to claim à Preference tv that which 

b Life eaſy. | 
ſben the auiſeſt and moſt eloquent have ſaid all they can, it 
be found a Thing impoſſeble to perſuade Men out of the 
ate and reaſonable Gratificatiens of their Appetites; a good 
ber will be ever preferable to a bad one; and there are but 
E Philoſophers, now-a-days, to be found, who are ſo abſlemi- 
and fo mortified to the World, as to prefer a Diſh of Roots, 
fimple Mutton-Chop, to a well dreſſed and elegant Enter- 
tent, But as it is not "everyone's Fortune to have a large 
plentiful Eflate, althuugh at the ſane Time they want not a 
acy of Genius fitted for the Uſe of it; Yo that Species of Otco- 
called Heuſewifry comes naturally iy here, inaſmuch as it 
er how to ſupply the Deficiency ,of Wealth, by . dreſſing and 

ing Things in the moſt elegant Manner. 

this was the main End propeſed in the compiling this Col- 
„ fo, without Falſtood or Vanity, it may be averred, that 
ws hitherto publiſhed can, in that Reſpect, be near fo'uſeful ; 
in the” firſt Place, the Receipts are ęxcellent in their Kind, 
7 b at the ſame Time all poſſible Care has been taken, in gene- 
to fingle out the lraſt expenſive, and the leaſt embarraſſed : 
S237 > oO 


R150 


28 


The PREFACE 


A few good Ingredients make the beſt Diſhes, and a ( 
of rich Things are apter to ſatiate, than to pleaſe the P; 
ef thoſe who have the niceſt Taſte. 
Again, the Bill of Fare is a new and admirable Contr "9g 
1 ſupply, at one View, the frugal Miſtreſi of a Family a 
perfect Knowledge of every Thing that is in Seaſon ; . MM 
has nothing more to ao than to ſelect what is fitteſt for the TM 
and the Receipts at firſt Sight direct how, and in what N 
it may be dreſſed, fo as to give the greateſt Satisfattion. 
The Country is the Place, where, generally, Works if 
Nature are beft received: I have therefore added an 2 
of the moſt efficacious Preſcriptions, from the moſt admin 
atplauded of the Faculty. Where People live at a great 
tance from large Towns, Things of this Nature are, 1 a 
ble, highly u/eful ; and I dare be anfecerable for their i, 
So that I humbly hope this Celleftion, in the Form it run 
pears, will be deemed A Compleat Syſtem of good Ii 
wifry, allowed by all impartial and unprejudiced Reader: i 
rer, in all Reſpects, to the Title which it bears; and, 
idering the eaſy Price of it, be an acceptable Service t 
Publick, | 


N.B. This Seventh Edition is greatly altered and co 
for the better ; having added ſeveral new and moden 
ceipts, that I have been favoured with, by Perſons of al 
Abilities; and it is now ſo well contrived 1 in the Meta 
Printing, as to contain as much as thoſe that are dou 
Price, 
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% Directions for ſmall Families; ſhewwing what Things 
1 { ought to be kept always in the Houſe fer Kitchen Uſe ; as alſo, 
the ſeveral Sorts of Provifions which may be had for 
every Month in the Tear, and how to ſerve them in the moſt 
algant Manner. 


WY * S I have been prevailed on to print the 
| wi kt _ 
KXXK2 following Receipts, I thought it neceſſary 
EX , $&©& © acquaint the Reader with the Defign of 
$4 A WW the Undertaking, Which is to inform ſuch 
IN Houſe-keepers, as are not in the higher 
C298 Ge Rank of Fortune, how to Eat, or Entertain 
biber Pe Company, in the moſt elegant Manner, at 
Fcaſonable nce. | 
[I have cxpbrſenced in my own Houſe-keeping, that to buy 
Wings at the firft-Hagd, is to fave at leaſt one Third of the 
pence : And by living in the Country remote from a 
garket Town, I found it ſo; where I could not always 
cure ſuch good Things as I would, though I was at the 
pouble of ſending a Man' and Horſe for them; and when 
vas in London the Caſe was much the ſame, if I ſent for 
ces, or Things of the like Nature, to the Chandler's 
op, by little and little. I therefore adviſe you to lay in a 
dre of Spices, bought at ſome noted reputable Grocer's, 
1 Nutmegs, Cloves, Mace, Cinnamon, Ginger, Jamaica 
pper, Black Pepper, and Long Pepper, that you may 
e 451 one ready at Hand; and for the Sweet Herbs, 
ſhould always have them dry by you, kept in Paper 
B 3 . A Bags 


6 The Houſe-Reepers DireQin 


Bags from the Duſt; ſuch as Red Sage, Thyme, Swe 
Marjoram, Mint, Pennyroyal, and all ſuch others as ii; 
may want to ſeaſon any Diſh you are about to prepar 
neither ought you to be without Shalots, Onions, and (y; 
like; beſides Orange and Lemon Peel dried, Capers, Pic 
Walnuts, Pickled Cucumbers, Cucumbers in Mango, 4 

chovies, Olives, Pickled Muſhrooms, or Muſhrooms dra 
and powdered, or Kitchup, or Muſhroom Juice, or Mul 
room Kitchup ; but if you have a Garden, then mot of t 
Sweet Herbs may be gathered at any Time, except i 
Mint, or the Pot Sweet-Marjoram, which laſt are not g 
in cold Weather. 

When you are provided with theſe Things, you may: 
tempt any of the following Diſhes ; for I ſuppoſe that 
have Currants, Raiſins, and Sugars at Home. Remenix 
that good Li/bon Sugar is better for your Cookery, than Lov 
— The latter is only uſeful to grate over Pudding 
IT arts. 

The next Articles to be conſidered, are the ſeveral Sea 
of Fiſh, Fleſh, Fowl, Roots, Herbs and Fruits, that ve 
not be at a Loſs how to provide a Dinner, upon any en 
gent Occafion ; and as our Memories may ſometimes bed 
ficient, I have added a Bill of Fare for every Month un! 
Year, which I am of Opinion will be of daily Service 
every Houſe-keeper. 

It. is to be obſerved by the way, that in all Dinner 
they conſiſt only of two Diſhes, one ſhould be Boiled, : 
the other Roaſted or Baked; and likewiſe, that in et 


Entertainment, the boiled Meats ſhould come firſt. 11 
N. B. See the Bill of Fare for every Month in the Yea. yon 
Pee 
eh c cr . Cr cr cn ch n . cr c 0 
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General Directions for Marketing ; and the Seaſons of the 1 
for Butcher's Meat, Poultry, Fiſh, Herbs, Roots, Ira 
&c. &c. &c. | - 

| How to chuſe Butcher Meat. 

LIAMB. In a Fore Quarter of Lamb, mind the Nat 

Vein; if it be a Sky-blue, it is new and good; bit 
greeniſh or yellowiſh, it is near tainting, if not tainted 
ready, In the Hind-Quarter, ſmell under the Kidney, # 

| 2 . 


infor Marketing. os Pocket-Book. g 


ve r the Knuckle ; if you meet with a faint Seent, and the 
nockle be limber, it is ſtale kiiled. For a Lamb's-Head, 
Yar ind the Eyes, if they be ſunk or wrinkled, it is ſtale ; if 


a lump and lively, it is new and ſweet. 42 

«.% — - 
A 1UTTON. If the Mutton be young, the Fleſh will 
dri inch tender; if old, it will wrinkle, and remain ſo; if 


W oung, the Fat will eaſily part from the Lean; if old, ät 
in ſtick by Strings and Skins: If Ram-Mutton, the Fat 
pt rels ſpungy, the Fleſh cloſe-grained and tough, not riſing 

geen, when dented by your Finger; if Ewe-Mutton, the 
Fleſh is paler than Wether-Mutton, a cloſer Grain, and 

afily parted. If there be a Rot, the Fleſh will be paliſh, and 
She Fat a faint whitiſh, inclining to yellow, and the Fleſh will 
zende e looſe at the Bone; if you ſqueeze it hard, ſome Drops of 
La. ater will ſtand up like Sweat. As to Newneſs or Staleneſe, 
| She ſame is to be obſerved as by Lamb. 


E AL. If the bloody Vein in the Shoulder looks blue, 


e or a bright Red, it is new killed; but if blackiſh, greey- 


Wh, or yellowiſh, it is flabby and ſtale ; if wrapped in wet 
Tloths, ſmell whether it be muſty or not. The Loin firſt 
Waints under the Kidney, and the Fleſh, if ſtale killed, will 
We ſoft and ſlimy. 
W The Breaſt and Neck taints firſt at the upper End, and 
ou will perceive ſome duſky, yellowiſh, or greeniſh Appear- 
ace; the Sweetbread on the Breaſt will be clammy, other- 
Piſe it will be freſh and good. 
The Leg is known to be new by the Stiffneſs of the 
{Joints ; if limber, and the Fleſh ſeems clammy, and hes 
ren or yellowiſh Specks, it is ſtale. The Head is known 
dhe Lamb's. The Fleſh of a Bull. Calf is more red and 
the l 


's, In 


urded, 
BEE F. If it be right Ox-beef, it will have an open 


Pugh and ſpungy, it is old, or inclining to be ſo, except 
he Neck, Briſcuit, and ſuch Parts as are very fibrous; which 
1 ; bu young Meat will be more rough than in other Parts. A 
ainted Imation pleaſant Colour betokens good ſpending Meat; 
Jney, Me Sewet a curious White, yellowiſh is not ſo good. 

| | | | Cows 


Im than that of a Cow-Calf, and the Fat more hard and 


| Grain.; if young, a tender and oily Smoothneſs : Jf - 


N : 
| 
c 
| 
: 
0 
N 


8 'The Houſe-keeper”s Direcia 
Cow-beef is leſs bound, and cloſer grained than the O 
the Fat whiter, but the Lean ſomewhat paler ; if young, M 
Dent you make with your Finger will riſe again in a lu 
Time. ; 75 
gell deef is of a cloſer Grain, a deep duſky Red, tou 
in pmching, the Fat ſkinny, hard, and has a rammiſh ra; 
Smell; and for Newneſs or Staleneſs, this Fleſh bought h 
but few Signs, the more material is its Clammineſs, and; 


reſt your Smell will inform you. If it be bruiſed, the 
Places will look more duſky or blackiſh than the reſt. 


P O RK. If it be young, the Lean will break in pin 8 - 

ing between your Fingers, and if you nip the Skin wil 
your Nails, it will make a Dent; alſo if the Fat be ſoſt a 
pulpy, in a Manner like Lard: If the Lean be tough, a 
the Fat flabby and ſpungy, feeling rough, it is old; eſp 
ally if the Rind be ſtubborn, and you cannot nip it with 3: 
Nail. | 
If of a Boar, though young, or of a Hog gelded at (i 
Growth, the Fleſh will be hard, tough, reddiſh, and i 
a rank Smell; the Fat ſkinny and hard, the Skin vl 
thick and tough, and, pinched up, it will immediately i 


am. 5 
. for old or new killed, try the Legs, Hands, and Sprig 
by putting your Fingers under the Bone that comes out ; i 

if it be tainted, you will there find it by ſmelling your Fl 
gers; beſides, the Skin will be ſweaty and clammy v 
ſtale, but cool and ſmooth when new. F 

If you find little Kernels in the Fat, like ſmall Shot; 

many, it is meaſly, and dargerous to eat. 


How to chuſe Brawn, Veniſon, Weſtphalia-Hams, &c. 
B RAW N is known to be old or young, by the extract 
nary or moderate Thickneſs of the Rind; the thick 
old, the moderate is young. If the Rind and Fat be w 
tender, it is not Boar Brawn, but Barrow or Sow. 


JF ENISON. Try the Haunches of Shoulders un 
the Bones that come out, with your Finger or Ki 
and as the Scent is ſweet or rank, it is new or ftale; 


the like of the Sides in the moſt fleſhy Parts: If taint 
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WS they will look greeniſh in ſome Places, or more than ordinary 
black. Look on the Hoofs, and if the Clefts are very wide 
05 and tough, it is old; if cloſe and ſmooth, it is young. 


4 
* 

4 * 
: 4 


le THE Seaſon for Veniſon, The Buck-Veniſon begins in 

2 May, and is in Seaſon till 4//-ha/lwvs Day; the Doe is 
ou in Seaſon from Michaelmas to the End of December, or ſome- 
ruf times (according as the Seaſon proves) to the End of Ja- 
t a mary. 


_ 


+. WEST? H AL 1 A- Hams and Engliþ Bacen. Put a 
k Knife under the Bone that ſticks out of the Ham, and 
if it comes out in a Manner clean, and has a curious Flavour, 
nd it is ſweet and good; if much ſmeared and dulled, it is taint- 
"8 cd and ruſty, 


| Enzliþ Gammons are tried the ſame Way; and for other 
Parts try the Fat, if it be white, oily in feeling, and does 
not break or crumble, and the Fleſh ſticks well to the Bones, 
and bears a good Colour, it is good; but if the contrary, 
at i and the Lean has ſome little Streaks of yellow, it is ruſty, or 
will ſoon be ſo. | 


— 


1 BY TTER. When you buy Butter, truſt not to that 
= which will be given you to taſte, but try in the middle, 
= and if your Smell and Taſte be good, you cannot be de- 
"We ceived. 
— . - 
y vi CHEESE is to be choſen by its moiſt and ſmooth Coat; 
= if old Cheeſe be rough-coated, rugged, or dry at Top, 
beware of little Worms or Mites, It it be over full of 
Holes, moiſt or ſpungy, it is ſubjet to Maggots. If any 
. ſoft or 3 Place appear on the Outſide, try how deep it 
does, for the greater Part may be hid within. 


GGS: Hold the great End to your Tongue, if it feels 
| 3 warm, be {ure it is new; if cold, it is bad; and ſo in 
Proportion to the Heat and Cold, ſo is the Goodneſs of the 
Egg. Another Way to know a good Egg is, to put the 
Egg into a Pan of cold Water, the freſher it be, the ſooner 
At will fall to the Bottom; if rotten, it will not fink at all. 
To 


to 9 The Hiuſe-heeper's Direction; 


To keep Eggs good, place them all with the ſmall Eng 
downwards in fine Wood Aſhes, turning them once a Week 
End-ways, and they will keep ſome Months. 


1. 


. 


A CAPON. If he be young, his Spurs are ſhort, and 
his Legs ſmooth ; if a true Capon, a fat Vein on the 


Side of his Breaſt, the Comb pale, and a thick Belly ang 


Rump. If new, he will have a cloſe hard Vent; if ſtale, a y 


Iobſe open Vent. 


AF COCK, or Hen, &c. If the Cock be young, his Spur 

are ſhort and dubbed, but take particular Notice they 

= not pared or ſcraped ; and obſerve: his Vent, as for the 
apon. 


f the Hen is old, her Legs and Comb are rough; if young, | 


ſmooth ; and for her Vent, ſee the Capon. 


I. URKEYS. If the Cock be young, his Legs will be 
black and ſmooth, and his Spurs ſhort ; if ſtale, his Eye, 
will be ſunk in his Head, and his Feet dry; if new, the Eye: 
lively, and Feet limber. 
For the Hen obſerve the ſame Directions; and moreove;, 
Arp be with Egg, ſhe will have a ſoft open Vent; if not, 4 
d cloſe one. | 
Turkey - Poults are known the ſame Way, and their Ag 
cannot deceive you. | 
A GOOSF. If the Bill be yellowiſh, and have but fey 
Hairs, it is young; but if full of Rairs, and the Bill and 
Foot red, it is old; if new, limber footed ;* if ſtale, dy 
footed. 5 5 
For a wild, or Bran-Gooſe, obſerve the ſame Directions. 


D UCKS, Wild or Tame. The tame Duck, when fat,! 
hard and thick on the Belly; if lean, the contrary : | 

new, limber footed ; if ſtale, dry footed. [ 

A true wild Duck has a reddiſh Foot, and ſmaller that 

the tame one. 


— 


f 62 DWITS, Marl, Knits, Ruffs, Gull, Dottereli, and 
i beat. Eat. If theſe be old, their Legs will be rough 
if young, ſmboth; if fat, a fat Rump; if new, limbe 
footed ; if ſtale, dry footed. PHE AS AM, 
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4 PHE AS ANT, Cock and Hen. The Catk, when young, 
nas dubbed Spurs; when old, ſharp ſmall ones; if new, 
Ja faſt Vent; if ſtale, an open flabby ong. 
The Hen, if young, has ſmooth Legs, and her Fleſh of a 
curious Grain if with Egg, a ſoft. open Vent; and if not, a 
9 2 cloſe one. For Newneſs or Staleheſs, ſee the Cock. 


5 7 EAT H and Pheaſant-Poults, If new, they will be 
„ ſtiff and white in the Vent, and the Feet limber; if fat, 
. hard Vent; if ſtale, dry and limber footed; and, if touch- 
c, they will peel. | 


„ — - — — 


ny FE AT H-Cock, and Hen. If young, they have ſmooth 
&”” Bills and Legs; and if old, rough. For Newneſs or 
Staleneſs, ſee the laſt. KT NG 


* Ls — 


—_— 


SRTRIDGE. Cock and Hen. If old; the Bl 


ing; 4 white, and the Legs bluiſh ; if young, the Bill is black, 
and Legs yellowiſh ; if new, a faſt Vent; if ſtale, a green 


| be ind open cne. If their Crops be full of green Wheat, they 
e ray taint there; to know which, ſmell in their Mouth. 
31 


; 77 O D COCK and Suite. The Woodcock, if fat, 


over, is thick and hard; if new, limber footed; when ſtale, 
ot, 1 ry footed; or if their Noſes are ſnotty, and their Throats 

addy and mooriſh, they are naught. A Snipe, if fat, has 
- Apt chick and fat Vent, and a fat Vein upon the Side of the 


Preat, under the Wing. For the reſt, like the Woodcock. 


it fey 4 90% ES. or Pigeons. To know the Turtle-Dove, look 
11 for a bluiſh Ring round his Neck, and the reſt moſtly 
„ Cr White. The Stock-dove is bigger; and the Ring dove is 


ls thats the Stock-dove. The Dove-houſe Pigeons, when 
d, are red legged ; if new and fat, they will feel full aud 
in the Vent, and are limber footed ; but if ſtale, a flabby 
Ind preen Vent. 5 


ub, Larks, &c. 


ETARES, Leverets, and Rabbets. . The Hare, if new, 
ill be whitiſh and ſtiff; if ſtele, the Fleſh blackiſh. in 


And thus of Green or Grey Plover, Feldgfare, Blackbird, 
„ 


Þolt P arts, and the Body limber; if the Cleft in hey. Lips. 
| _ 


oe 


- . 
— I 
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12 The Houſe-keeper's Direction: 


ſpread very much#and her Claws wide and ragged, ſhe is 
old; and if the contrary, ſhe is young. If ſhe is young, het 
Ears will rend like brown Paper ; but if old, they are dry 
and tough. | 

To know a true Leveret, feel on the Fore-Leg near the 
Foot, and if there be a ſmall Bone or Knob, it is right; if 
nat, it is a Hare, For the reſt, obſerve as in the Hare. 

A Rabbet, if ſtale, will be limber and ſlimy ; if new, white 
and ſtiff; if old, her Claws very long and rough, the Wool 
— with grey Hairs; if young, the Claws and Wool 

ooth. 


How to chuſe FI 8 H. | 


& ALMON, Pike, Trout, Carp, Tench, Grailing, Barbe, 

Chub, Ruff, Eel, Smelt, Shad, Whiting, &c. All theſe 
are known to be new or ſtale, by the Colour of their Gill, 
their Eaſineſs or Hardneſs to open, the hanging or keeping 
up their Fins, the ſtanding out or ſinking of their Eyes, Se 
or by ſmelling their Gills. 


1 
Ab 
. 


me t 
bu th 


2 
TU RBOT. He is choſen by his Thickneſs and Plump- Wi 0 
neſs; and if his Belly be of a Cream- colour, he muſ 
ſpend well; but if thin, and his Belly of a bluiſh White, he 
will eat very looſe, 


COD ud Codling. Chuſe him by his Thickneſs toward 
his Head, and the Whiteneſs of his Fleſh, when it is cut. 
And ſo of the Codling. 


TIN. Fordried Ling, chuſe that which is thickelt 
the Poll, and the Fleſh of the brighteſt yellow. 


SAT, and Thornback. Theſe are choſen by thei 
Thickneſs, and the She-Scate is the ſweeteſt, eſpecially il 


Jarge. 
Ss O ALS. Theſe are choſen by their Thickneſs and Stif- 
: neſs; when their Bellies are of a Cream-colour, they 


ſpend the firmer. 


- = Y fa 


— 


3. 


© 


"" SE ENTS 
5 


=, 


r 


— — 
& = 


D | __ vp 
F TURGEON. If it cuts without crumbling, and the { 
Veins and Griſtle give a true Blue, where they appeal Wi 4 


and the Fleſh a perfect White, then conclude it to be gy 
. re 
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RES H Herrings and Mactarel. If the Gills are of a 
lively and ſhining Redneſs, their Eyes ſtand full, and the 
Sh is ſtiff, then they are new; but if duſky and faded, or 
ing and wrinkled, and the Tails limber, they are ſtale. 


41 E and Fhunders, If they are ſtiff, and their Eyes 
be not ſunk or look dull, they are new; the contrary 


Sen ſtale. The beſt Sort of Plaice look bluiſh on the 


ROBSTERS. Chuſe them by their Weight, the hea- 
vieſt are the beſt, (if no Water be in them); if new, the 
| will fall ſmart, hike a Spring ; if full, the middle of 
rail will be full of hard, reddiſh ſkinned Meat. A Cock- 
ber is known by the narrow Back-part of the Tail, and 
wo uppermoſt Fins within his Tail are ſtiff and hard; 
me Hen is ſoft, and the Back of her Tail broader. 


— 


7 AB-FIS H, Prawns and Shrimpi. The firſt, if ſtale, 
2 fill be limber in their Claws and Joints, their red Colour 
m_ _ 2d blackiſh and duſky, and will have an ill Smell under 
P dei Throats. 

be two latter, if ſtale, will caſt a kind of ſlimy Smell, 
A - 32g fading, and they ſlimy ; otherwiſe all of them 
= 


— 
vards 
Cut. 


WCKL & D-Salmer, If the Fleſh feels. oily, and the 

Pcales are ſtiff and ſhining, and it comes in Fleaks, and 

without crumbling, then it is new and good,, and not 
wiſe, 


der 1 mne 
ally it a al Directions for Roaſting and Boiling Butcher's Meat, &c. 
For RoasTING. 


I Stiff luſt firſt deſire the Cook to order her Fire according to 

„they What ſhe has to dreſs; if any Thing very little or thin, 

pretty little briſk Fire, that it may be done quick and 

if a very large Joint, then be ſure a good Fire be laid 

ke. Let it be clear at the Bottom, and when your Meat 

done, ſtir up a good briſk Fire. 
C 


— 


eſt in 


EY 
nd the 


f 
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14 
70 N Beef. If the Ribs, ſprinkle it with Salt for by 
an Hour, dry and flour it; then butter. a Piece of Pay 

very thick, and faſten it on the Beef, the buttered Side wil 
it. If a Rump or Sirloin, do not ſalt it, but lay it a g 
Way from the Fire, baſte it once or twice with Salt and h 
ter, then with Butter; flour it, and keep it baſting with wall 
drops from it. When you ſee the Smoke of it dray; WM 
the Fire, (which is a Sign in all Roaſtings) it is near env 
then take three Spoontuls of Vinegar, a Pint of Wat, 
Shalot, a ſmall Piece of Horſe-radiſh, two Spoonful, 
Kitchup, and half a Gill of Claret ; baſte it with this once 
twice, then ſtrain it, and put it under your Beef; garni 
with Horſe-radiſh and red Cabbage. 

N. B. Never falt your roaſt Meat before your lay it tot 
Fire, (except the Ribs) for that draws out all the Gravy, 

If you would keep it a few Days before you dreſs it, & 
well with a clean Cloth, then flour it all over, and hangi 
where the Air may come at 1t. 


N , 


i U 


s # O roaſt Lamb or Mutton. Before you lay it donn, 

care to have a briſk Fire. The Loin, the Saddle of 
ton, (which is the two Loins) and the Chine, (which | 
two Necks) mult be done as the Beef, except the laſt B. 
there mentioned. But all other Joints of Lamb or M 
muſt not be papered ; and juſt before you take it up, di 
it with a little Flour, but not too much, for that takes 
all the fine Tatte of the Meat. 

N. B. Be ſure to take off the Skin of a Breaſt of M 
before you roaſt it. 


O reaft Veal. If a Shoulder, baſte it with Milk til 

done; then flour it, and baſte it with Butter. If at 
off it with Thyme, Marjoram, Parſley, a ſmall Ou 
Sprig of Savory, a Bit of Lemon peel cut very ſmall, 
meg, Pepper, Mace, Salt, Crumbs of Bread, four Eg 
Quarter of a Pound of Butter or Marrow, mixed witi 4 
Flour to make it ſtiff: Half of which put into the Uddes 
the other into Holes made in the fleſhy Part. 

If a Loin, or Fillet not ſtuffed, be ſure to paper tis 
that as little may be loſt as poſlible. All Joints are 
laid a Diſtance from the Fire, till ſoaked, then near the! 
When you lay it down, baſte it with good Butter, ent 
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he Shoulder as aforeſaid, and that may be done the ſame, 
oo rather chuſe it and when it is near enough, baſte it 

5 in, and dredge it with a little Flour. The Breaſt muſt be 
ed with the Caul on till it is enough, and the Sweet bread 
ered on the Backſide of the Breaſt. When it is nigh 
Waugh, take off the Caul, baſte it and dredge it with a very 
e Flour. All theſe are to be ſent to the Table with melted 
F ter, and garniſhed with fliced Lemon. 


WO rf! Pig. After you have wiped it very dry with a 
clean Cloth, take a Piece of Butter, and Crumbs of 
Wd, of each a Quarter of a Pound, a little Sage, Thyme, 
ey, Sweet-Marjoram, Pepper, Salt, and Nutmeg, the 
Ws of two Eggs; mix theſe together, and ſew it up in the 
Wy. Flour it very thick; then ſpit it and lay it to the Fire, 
g care that your Fire burn well at both Ends, or till it 
hang a flat Iron in the Middle of the Grate. Continue 
ing it till the Eyes drop out, or you find the Cracklin 
|; then wipe it clean with a Cloth wet in Salt and 
er, and baſte it with Butter. As ſoon as the Gravy be- 
to run, put Baſons in the Dripping pen to receive it. 
n you perceive it is enough, take about a Quarter of a 
d of Butter, put it into a coarſe clean Cloth, and, have- 
nade a clear briſk Fire, rub the Pig all over with it, till 
rackling is quite criſp, and then take it from the Fire. 
off the Head, and cut the Pig in two down the Back, 
Fe take out the Spit. Then having cut the Ears of, and 
d one at each End, and alſo the under Jaw in two, 


Ax til placed one at each Side, take ſome good Butter, melt it, 
15 aich the Gravy received in the Baſons, and the Brains 
1 Onit d, and a little dried Sage ſhred ſmall ; pour theſe into 
(all, ich, and ſerve it up. 

dur bY roaſt Pork, Pork muſt be well done, or it is apt to 
| with reit. When you roaſt a Loin, take a ſharp Penknife, 


ut the Skin acroſs, to make the Crackling eat the 
the Chine you muſt not cut at all. The beſt Way 


aper ths al a Leg, is firſt to parboil it, then ſkin it and roaſt it 
nts abe it with Butter, then take a little Sage, ſhred fine ; a 
near 1 kepper and Salt, a little Nutmeg, and a few Crumbs 
ter, ( tad ; throw theſe all over it all the Time it is roaſting 


have a litile drawn Gravy, to put in the Diſh with the 
| C 2. Crumbs 


2 = PIN — 
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Crumbs that drop from it. Some love the Knuckles ſtußße 
with Onions and Sage ſhred ſmall, with a little Pepper ali 
Salt; Gravy and Apple-Sauce to it; this they call a Mag, 
Gooſe. The Spring, or Hand of Pork, if very you 
roaſted like a Pig, cats very well, otherwiſe it is belt boil 
The Spare-rib ſhould be baſted with a little Bit of Butter, 
very little Flour, and ſome Sage ſhred ſmall ; and ſerved i 
with Apple-Sauce The beſt Way to dreſs Pork Griſkin, WA 
to roaſt them; baſte them with Butter and Crumbs of Bis 
Sage, and a little Pepper and Salt: The uſual Sauce to th 
is Muſtard. 


K 


0 
0, 


he 


O roaſt the Hind: Qarter of a Pig, Lamb-faſhicn. At 
Time of Year when Houſe-Lamb is very dear, taket 
Hind Quarter of a large Pig, take off the Skin, and roal 
and it will eat like Lamb, with Mint-Sauce, or with a Sal 
o c ill Oranges. 


„ O roaſi Mutton like Veniſon. Take a fat ory 

Mutton, and cut the Leg like a Haunch of Venilon, ! 
it well with Salt-petre, hang it in a moiſt Place for two I. 
wiping it two or three times a Day with a clean di 
Then put it into a Pan, and having boiled a Quarter d 
Ounce of All-ſpice in a Quart of red Wine, pour it boi 
hot over your Mutton, and cover it cloſe for two Ho 
then take it out, ſpit it, lay it to the Fire, and conf 
baſte it with the ſame Liquor and Butter. If you har 
good quick Fire, and your Mutton not prodigious lat 
will be ready in an Hour and a Half, Then take it up, 
ſend it to Table with ſome good Gravy in one Cup, and i 
Sauce in another. 


7 O roaft a Hare. Take Crumbs of Bread, and Sut 

ſmall, of each Half a Pound ; Parſley and Thyme! 
fine; Salt, Pepper, Cloves, Mace, and Nutmeg pouls 
three dried Muſhrooms cut ſmall, two Eggs, a Gl: 
Claret, and two Spoonfuls of Kitchup. Mix all thelet 
ther, and ſew it up in the Belly of the Hare; lay it do 
a ſlow Fire, baſte it with Milk, till it becomes veryt 
then make a briſk Fire, roaſt it for Half an Hour, b 
with Butter, and dredge it with a little Flour, 


U 09 
Vate 


& 


2] Or, Caſe the Hare, and you may lard it if you pleaſe 
| the Haunches, then take the Liver and parboil it, and 
ince it ſmall, add to it ſome grated Bread, ſome Nutmeg, 
Wated Pepper, Salt, Sweet Marjoram- powdered or chopped 
all; mix theſe well together, and then butter two or three 


| te, then put it in the Belly of the Hate, and ſerve it up. 


Onion cut in two, fix good Cloves, ſome Lemon-pecl, 
a little Salt, with three Pints of Water; baſte the Hare 
* ' . ” | * . ] h . g 1 : b f j 4 ' 

i this till it is almoſt enough, and then baſte it with But- 


aſe with Butter rolled in Flour; it is neceſſary to have 


Page ſliced, 


g] Or, Set and Jard it with Bacon; make for it a Pudding 
grated Bread, the Heart and Liver being parboiled and 
pped ſmall ; with Beef Suet and ſweet Herbs, mixed with 
n Colgrrow, Cream, Spice, and Eggs; then ſew up its Belly, 
a roaſt it. When it is roaſted, let your Butter be drawn 
it b ich Cream, Gravy or Claret. 


— — 


conta roaſt Rabbets, Lay them down to a moderate Fire, 
u ha baſte them with good Butter, and dredge them with 
s Er. Melt ſome good Putter, and having boiled the Livers 
it up, Bunch of Parſley, and chopped them ſmall, put Half 
, and ly the Butter, and pour it into the Diſh, garniſhing it with 
other Half. 


———yi—́—ę -ump;d—— — > 5 4 Wan —— 


nd SW ra? Venen. Waſh your Veniſon in Vinegar and 


"hyme Vater, dry it with a Cloth, and cover it with the Caul, 
nitead thereof, with a buttered Paper. Make a briſk 
| lay it down, and baſte it with Butter till almoſt enough, 
- thele hn take a Pint of Claret, boil it in a Sauce-pan with 


y it „ hole Pepper, Nutmeg, Cloves, and Mace. Pour 
ver) MLiquor twice over the Veniſon before you take it up. 
our, Vii: your Diſh on a Chafing-diſh of Coals to keep it hot, 


take it up, ſtrain the Liquor you poured over the 
jon, and ſerve it up in the ſame Diſh with the Veniſon, 
C 3 g with 


f r Roaſting. Porket- Book. 5 


os, and put them to the above Mixture, and make it like a . 


* 
—— — — — 
— ä — 
—————— —— l — — 
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ea you lay it down to the Fire, put into the Dripping-pan 


u ben it is ſerved to the Fable, the Liquor in the Drip- - 
g- pan is a proper Sauce for it; you may thicken it if you 


niſon Sauce with it, or Gravy Sauce, if you do not uſe the 
Wuor from the Dripping-pan; garniſh it with Lemon or 


D 


— — —— — — — — — — 
. 5 * —— — 
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18 | The Houſe-keeper”s DireQicy ay 
with good Gravy in one Baſon, and ſweet Sauce ii 
another. | | 


A Collar of ' Mutton roa fed. You muſt take the Breaſt u 
Neck of Mutton together, ſkin it in the whole Pie 
then parboil it, and prepare a Mixture of Crumbs of Br 
a little Pepper, Salt, Nutmeg, Lemon-peel grated, ani 
little ſweet Herbs; to this put the Volks of fix hard El 
beat in a Mortar, with five Ounces of Butter; mix this wi 
the other Ingredients, then take the Inſide of the Mutton ui 
ftrew it upon it, then roll it up as cloſe as you can, bind 
about with a Fillet, then ſpit it; it muſt be ſpitted thro 
the Middle length-ways, and baſted with Butter, ſalting 
every now and then ; then take the grated Bread and ſome 
the ſame Seaſoning above, 3 upon it before it 
enough; when it is enough, ſerve it with ſtrong Gravy all 
Lemon Juice, and garniſh with Lemon and Orange ſliced; 
Oyfters are in Seaſon, and fried Oyſters. 3 


Neat's Tongue roaſled. Take a pickled Tongue, and 
it till the Skin will come off, and when it is kin 
{tick it with Cloves, about two Inches aſunder, then pu 
on a Spit, and wrap a Veal Caol over it, and roaſt it til! 
enough; then take off the Caul, and juſt froth it up, 
ſerve it in a Diſh with Gravy, and ſome Veniſon or Cl 
Sauce in a Plate; garniſh with Raſpings of Bread ſiſted, 


Lemon ſliced. 


O roaſt a Calve's Liver. Take a freſh Calve's Liver, ! 
© make a large Hole in it with a Knife to run length 
through it; then make ſome Stuffing oi the Liver parbou 
ſome grated Bread, ſome Lemon- peel grated, ſome is 
Herbs ſhred ſmall, three buttered Eggs, mixed all togel 
Tome Salt, Pepper, and Nutmeg ; then fill the Holes“ 
the Stuffing ; you may lard the Liver with fat Bacon, of 
it in a Caul of Veal ; it is better to roaſt it on a String, 
Kewer it on a Spit; you may ſerve it with Veniſon Saus 
Gravy Sauce ; garniſh with Lemon ſliced. 


70 roaft a Tongue, or Laer. Parboil your Tong® 

| Udder, then ſtick into it ten or twelve Cloves 

whillt it is roaſting baſte it with Butter. When it 15" 
q . | 


Ld 


% 


or Roaſting. Packet- Book. 19 
re it up, and ſend it to Table with ſome Gravy and ſweet B 


auce. 


t 


16 roaſt a Gooſe. . Take a little Sage, a ſmall Onion chop- 

ped ſmall, ſome Pepper and Salt, and a Bit of Butter ; 

ir theſe together, and put them in the Belly of the Gooſe. 

W'hen ſpit it, ſinge it with white Paper, dredge it with a little 
Hour, and baſte it with Butter. When it is enough, (which 

kon by the Legs being tender) take it up, and pour 

Whrough it two Glaſſes of red Wine, and ſerve it up in the 
ame Diſh, and Apple-Sauce in a Baſon. 
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TO roaft a Turkey. Take a Quarter of a Pound of lean 
Veal, a little Thyme, Parſley, Sweet-Marjoram, a Sprig 
f Winter-Savory, a Bit of Lemon peel, one Onion, a Nut- 
neg grated, a Dram of Mace, a little Salt, and half a 
Pound of Butter; cut your Herbs very ſmall, pound your 
Neat as ſmall as poſſible, and mix all together with three 
Eggs, and as much Flour or Bread as will make it of a proper 
W onliſtence; then fill the Crop of your Turkey with it, 
Peper the Breaſt, and lay it down at a good Diſtance from the 
Wire. When the Smoke begins to draw to the Fire, and it 
Wooks plump, baſte it again, and dredge it with a little Flour, 
When take it up and ſend it to Table, 

See Sauces. 


nd 
(kinnd 
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J Wl. Breaſt of Mutton, Bone the Mutton, make a 
& ſavory Forced-Meat for it, waſh it over with the Batter of 
Eggs, then ſpread the Forced-Meat on it; roll it in a Collar, 


iver, ad bind it with Pack-thread ; then roaſt it; put under it a 
. Negalia of Cucumbers. 

parvol | 

me i Gpcopojojofooph chop dpab ob oobohdpboje fooko 


| togel ON 
> General Directions for Bollins. 


Joles 
n, or, E T your Pot be very clean, and as a Scum will arife 
ring, from every Thing, ſhake a ſmall Handful of Flour in the 


n Saua ot, which will take all the Scum up, and prevent any from 
alling down to make the Meat black. All {alt Meat muſt be 
ut in when the Water is cold; but freſh Meat, not till it 
ils ; allowi g a Quarter of an Hour's Boiling to each Pound 
Meat; ſo eight Pound requires two Hours ; twelve Pound, 
lee Hours, & Co 

To 


Tongs 


loves, 
t un 


20 The Houſe-keeper's DireQinlf 
70 boil a Tongue, If it be a dried Tongue, it muſt be H 


in warm Water for fix Hours, then lay it three Hours 
freſh cold Water. Then take it out and boil it three How. 
which will be ſufficient. If your Tongue be zuit out c 
Pickle, it muſt he three Hours in cold Water, and then ba 
it till it will peel. 2 


ꝙ— — — — — 


O boil a Ham. Lay it in cold Water two Hours, wah; 

clean, and tie it up in clean Hay. Boil it very flow t 
firſt Hour, and very briſk an Hour and a Half more. Ti; 
it up in the Hay, and fo let it lic till cold, then rub the Rix 
with a clean Piece of Flannel. 


O boil Houſe-Lamb, or Fowls, "Theſe are beſt boiledi =” 
Milk and Water, being tied up in a clean Cloth vr 
floured. An Hour will boul it if large, and fo in Proporta 
if {maller. 
y # O boil Pichled- Pork. Waſh your Pork, and ſcrape i 


clean; then put it in when the Water is cold, and boil; 
till the Rind be tender. 


A Boiled Gooſe. When your Gooſe has been ſeaſoned vil 

Pepper and Salt for four or five Days, you mull boil! 
about an Hour; then ſerve it hot, with Turnips, Cao 
Cabbage or Colly flowers, toſled up with Butter. 


_ O boil Rabbets, Truſs them for boiling, and lard ther 

with Bacon; then boil them quick and White; for Sau 
take the boiled Liver, and ſhred it with fat Bacon; to thek 
up together in ſtrong Brotn, White-wine Vinegar, Mas 
Salt, and Nutmeg ; ſet Parſley, minced | arberties, au 
drawn Butter. Lay your Rabbets in a Diſh, and pour ti 
Sauce all over them; garniſh it with fliced Lemon and Bu: 
berries. | K 


1 FF wo 4 4 © 


— — — 2— — 


TO boil Pigeons. Stuff your Pigeons with ſweet Herbs 
chopped Bacon, grated Bread, Butter and Spice, the Yol 
of an Egg; then boil them in ſtrong Breth, Butter and . 
negar, Mace, Salt, and Nutmeg.; tet Parſley, minced he 
berries, and drawn Butter; lay your Pigeons in the Dit 


2 » we 


z 


„ Boiling. Pele i. * 


. the Lear all over them ; garniſh it with ſliced Lemon 
Wd Barbernes. 


2] Or, Boil them with whole Spice, and boil them after- 
ards in this Pickle ; take three Pints of Water, a Quart of 
Whicc Wine, and a Quart of Vinegar; ſeaſon it with ſa- 
pry Seaſoning 3 when boiled, take them up; when cold, 
ep them in this Pickle, and eat them with Oil and 
[inegar. 


2 is 


PO boil Fowls. Boil them as aforeſaid ; for the Sauce, 

toſs up Veal Sweet-breads, Artichoke Bottoms, Lamb- 
ones, Cocks-combs, hard Eggs, all fliced in a ſtrong Broth ; 
White Wine, Piſtacho Nuts, Aſparagus Tops, and Spice ; 
icken it with a Bit of Butter rolled up in Flour ; garniſh it 
ith fliced Lemon. a 


— 


o boil Pullets and Oyfters, Boil them as uſual in Water and 
Salt, with a good Piece of Bacon; for Sauce draw up a 
Found of Butter, with a little white Wine, ſtrong Broth, and 
Quart of Oyſters; put your Pullets in the Diſh, cut the 
acon and lay it about them, with a Pound and Half of fried 
Wauſages ; garniſh them with ſliced Lemon. 


—— 


e Mutton à la Daube. Lard your Meat with Ba- 
con; half roaſt it, draw it off the Spit, and put it in as 

nall a Pot as will boil it; a Quart of white Wine, a Pint of 

ſmegar, ſtrong Broth, whole Spice, Bay- leaves, Sweet-mar- 
Pram, Savory, Onions. When the Meat is ready, make the 
Sauce of ſome of the Liquor, Muſhrooms, diced Lemon, and 
vo or three Anchovies ; thicken it with brown Butter, lay 
in the Diſh, pour on the Sauce, and garniſh it with fliced, 


emon. 
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J Leg of Mutton à la Royale. Lard it with Bacon and Slices 
, of Veal larded, roll up your Lard in Spice and Herbs, 
ben bring them to a Brown in melted Lard ; boil the Leg in 
rong Broth, ſweet Herbs, an Onion ſtuck with Cloves ; 
hen it is ready lay it in a Diſh; lay round it the Collops, 
den pour on it a fine Ragoo ; garniſh it with ſliced Lemon 
d Oranges. | 

Having 


22 The Hovſe-herprr's Stezky 


Having given ſome Directions for Roaſting and Poilin, 
(being the two moſt uſual Ways of dreſſing Meat, Sci 
ſhall in the next Place treat of Steaks and Cutlets. 


EE & cn Ion fn y c x r cnc; rtr rr Cr. 
Various Ways of dreſſing Butcher's Meat, Fowls, and Fiſh. 


. 


Steaks and Cut/ets. 


E E F Cteaks fried. Take Rump Steaks, or any othe 

tender Part of the Beef, put ſome Pepper and Salt ura 
them, and then put them in a Pan with a Piece of But, iſ 
and an Onion, over a flow Fire, cloſe covered; and as ti: 
Gravy draws, pour it from the Beef, ſtill adding more Butt 
at times, till your Beef is enough; then pour in your Gravy iſ 
with a Gl-fs of Claret or ſtrong Beer; then let it juſt boi! ; 
and ſerve it hot, with Juice of Lemon, or a little Verjuice, 


2 


E E F Steaks wnrth Oyfterss Take ſome tender Feed, 
ſteaks; pepper them to your Mind, without Salt, which 
would make them hard; turn them often, till they are enough 
which you will know by their feeling firm; then ſalt them u 
Mind. 

For the Sauce take Oyſters with their Liquor, and wal 
them in Salt and Water; let the Oyſter Liquor ſtand 1 
fettle, and then pour off the clear; ſtew them gently in thy 
with a little Mace or Nutmeg, ſome whole Pepper, a Clo 
or two, and take care you do not ſtew them too much, fu 

will be hard; when they are almoſt enough, add 4 
Fttle white Wine, and a Piece of Butter rolled in Flour wk 
thicken it 

Some will put an Anchovy or Muſhroom-kitchup into tit 
Sauce, which will make it very rich. | 
JP E4AL Cutlets, Cut your Veal in Slices; ſeaſon than 

with Pepper, Salt, Nutmeg, Sweet Marjoram, and 4 
little Lemon-peel grated ; waſh them over with Egg, a 
ftrew over them this Mixture; lard them with Bacon, ci 
them in melted Butter, and wrap them in white Papers bu- 
tered ; broil them on a Gridiron a good Diſtance from {is 
Fire; when they are enough unpaper them, and ſerve then 
with Gravy and Lemon ſliced. 


$ ol 0 


ollops. Poctet- Hool. . F 23 


COTCH Cl. Take Slices of lean Veal, the Volks 

of fx Eggs, beat up in melted Butter, a little Salt, ſome 

ng, Iutmeg, and Lemon-peel grated ; then dip in your Veal, 

11 ® fry them quick, ſhaking them all the while to keep the 

Witter from oiling; then put to them ſome Gravy, ſome 

uhrooms or Forc'd-meat Balls, garniſhed with Sauſages, 
Wd Lemon, and Slices of Bacon fried. 


HIT E Scotch Colleps. Do not dip them in Eggs, but 
WF fry them till they are tender, but not brown. Take 
Por Meat out of the Pan, and pour all ont, and then put 
your Meat again as before, only now put in ſome 


Scam. 


BDOOMUBARDED FYeal. Take a Fillet of Veal ; cut out 
Fol it lean Pieces as thick as your Hand; round them 
little, and lard them very thick on the round Side; lard five 

Weeps Tongues, being boiled and blanched; then make a 

Wet ſeaſoned Forced-Meat with Veal, red Bacon, Beef, ſuet, 
| Anchovy beaten ; roll it into a Ball, then make another 
nder Forced-Meat with Veal Fat, Bacon, Beef. ſuet, Muſh- 

Doms, Thyme, Spinage, Parſley, Sweet Marjoram, Winter- 

Wvory, green Onions; ſeaſon it and beat it; when forced put 

Win a Veal Caul, and break it in a little Pot; then roll it up 

= another Veal Caul, wet witht the Batter of Eggs; roll it 

d like a Polonia Sauſage ; tie it at both Ends, and ſhghtly 

ond, and boil it; your forced Ball being baked, put it in 

e Middle of the Diſh ; your larded Veal, being ſtewed in 

Wong Broth fried in Batter of Eggs, lay round it, and the 

Wongues fried brown between each; then pour on them a 

agoo, lay about it the other Forced-Meat ; cut it as thin as 

Half. crown, and fry it in Batter of Eggs; then ſqueeze on it 

Orange, and garniſh with Lemon and Orange. 


UTLETS à la Maintency. Seaſon your Cutlets of 
& Mutton with ſavory Spice and Sweat breads ſhredded, 
Nen dip two Scotch-collops in Batter of Eggs, and clap 


3 both Sides of each Cutlet; then a Raſher of Bacon on 
4 m ch Side ; broil them or bring them off in the Oven ; when 
« bu e are dreſſed take off the Bacon, and ſend up your Col- 
m ders and Cutlets wrapped up in clean white Paper as Letters, 
then ou may leave them out, and ſend them up in a Ragoo of 


Muſhrooms, 
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Muſhrooms, Oyſters, and Sweet. breads; garniſh them vi 
fliced Lemon and Orange. and 441418) 


1 


* 


MM vTTON Cutlets from Pontack's. Fake a Handful jo 
ed Bread, a little 'Thyme and Parſley, and Lemay 

very ſmall, with ſome Nutmeg, Pepper, and Sa 
then take a Loin of Mutton, cut it into Steaks, and let then 
be well beaten; then take the Volks of two Eggs. Rub i 
over the Steaks. Strew on the grated Bread with theſe [+ 
gredients mixed together. Make your Sauce of Gravy, viii 
a. Spoonful or two of Claret, and a little Anchovy, 


LY E A L Cutlets from Pontack's. Take a Neck of Ve ; 

cut it into Steaks fried in Butter. Boil the Cragy f | 
ſtrong Broth, two Anchovies, two Nutmegs, ſome Lena 

, Penny-royal and Parſley ſhred very ſmall ; burn a Bit 
Butter, pour in the Liquor and the Veal Cutlets with a Gli 
of white Wine, and toſs them up all together. If it be u 
thick enough, flour a Bit of Butter and throw in. Lay it i. 
to the Diſh. Squeeze an Orange over, and ſtrew Salt ii 
much as will reliſh. - 


B E E F Collops. flewed, Cut raw Beef as you would & 
Veal for Scotch Collops ; lay it with a little Water in! 
Diſh ; put to it a Glaſs of white Wine, a Shalot, ſome Mu 
joram powdered, ſome Pepper and Salt, and a Slice or twod 
fat Bacon among your Collops; * this over a quick Fire fr 
2 little time, till your Diſh is full of Gravy ; then you n 
t in a little Muſhroom juice; ſerve it hot, and garniſh wit 
on ſliced. 


WI 
FM EET TT W. 2 b. . . . | 4 
Hasninc and STEwiING. | To 


B EEE u laß. Take ſome Slices of tender Beef, at 
put them in a Stew-pan, well floured, with a vl 


of Butter, over a quick Fire, for three Minutes, and thay in 

ut to them a little Water, a Bunch of ſweet Herbs, or J_ 
Tale Marjoram alone, an Onion, ſome Lemon- peel, wil = 
ſome Pepper, Salt, and ſome Nutmeg grated ; cover the Tr 
cloſe, and let them ſtew till they are tender; then put in of C 


Glaſs of Claret, or ſtrong Beer, that is not bitter, and 
yo 


h ' ſhes, Packet-Book. = 


i ir Sauce; ſerve it hot, and garniſh with red Beet-root, and 
on liced ; it is a very good Diſh, 


| EF. a fine Hab off, at little Exjence. Cut your Beef in 
thin Slices, then make your Sauce for it as follows ; take 


ü Onion cut in two, ſome Pepper and Salt, a little Water, 
en WW ſome ſtrong Beer; then take a Piece of Butter rolled in 
Sur in your Pan, ſtirring it till it burns; then put in your 


ce, and Jet it boil a Minute or two ; then put in your 
f, and let it juſt warm through, for if you let it lie too 
Wo it will harden it. 

E \ little Claret may be put in juſt before you take it off the 


if you uſe no Beer, ſome Muſhroom or Walnut Liquors ; 
ich with Pickles. 


UTT ON, to haſh. Take your Mutton not too much 
roaſted, and cut it in ſmall Pieces ; then take half a Pint 
Dyſters, and waſh them in Water, and put them in their 

| Liquor in a Sauce pan, with whole Pepper, ſome Mace, 
a a little Salt; let them flew a little, then put in one An- 
vy, a Spoonful of Kitchen Sauce, or pickled Walnut Li- 
, ſome Gravy, if you have it, or Water; then put in 
r Mutton, and a Piece of Butter rolled in Flour ; let it 


er in up till the Mutton is warm through; then put in a Glaſs 

M laret, lay it upon ippets, garniſhed with fliced Lemon 

two apers; you may add ſome Muſhrooms if you will. 

ire u — — — 

* UTTON, to haſh another Way, or any ſuch Meat. Take 
wi 


a little ſtrong Broth or Water, one Shalot, a little Pep- 
whole Mace and Salt, a few Sprigs of ſweet Herbs, a 
> Anchovy, two Slices of Lemon; let it ſtew a little, 


rag it with Butter that is burnt : Serve it with Sippets 
Pickles. | 


{LV E's-Head Hab. Your Calve's-head being ſlit and 
leanſed, half-boiled, and cold, cut it in thin Slices, and 
tin a Pan of brown Butter ; then having a Toſs-pan on 
Stove, with a Pint of Gravy, as much ſtrong Broth, a 
er rl” of a Pint of Claret, as much white Wane, and a 
r ful of ſavoury Balls, two or three ſhriveled Palates, a 
of Oyſters, Cocks · combs, Lamb-ſtones and Sweet · breads, 
, blanched, and ſliced, with Muſhrooms, Truffles and 

| D Monels, 
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Morels, two or three Anchovies, as many Shalots, a Pag 
of ſweet Herbs, toffed up and ſtewed together; ſeaſon it u 
ſavoury Seaſoning ; then ſcotch the other Side croſs and cy 
flour, baſte, and broil it. The Haſh being thickened yy 
brown Butter, put it in the Diſh ; lay over and about it ſry 
Balls, and the Tongue ſliced and with Bacon, Len 
I. and Beet · root; fry in the Batter of Eggs ſliced Sw 
2056 carved Sippets, and Oyſters; lay in your Head, 2 
place theſe in and about the Diſh ; garniſh with ſliced Ora 
and Lemon. 5 


# 

SAL MAGUNDI Take the Lean of ſome Veal t 

has been roaſted or boiled, take none of the Skin, n 
any Fat, mince this very {mall, (you mult have about Hal 
Pound of it) then take a pickled Herring, and kin it, li 
mince the Fleſh of it, or the Fleſh of four Anchovies ; cu 
large Onion, with two Apples, as ſmall as the reſt ; mix 5 
together, laying them in little Heaps, three on a Plate; 
ſome whole Anchovies curled, or upright, in the Middle, ai 
garniſh with Lemon and Pickles. This to be ſerved al 
with Oil, Vinegar, and Muſtard, *' © 


A Cold Haſh, or Salma undi. Mince the white of a 0 

Turkey, that has been roaſted, with eight Anchon 
eight pickled Oylters, fix pickled Cucumbers ; mince 
fmall; then lay it in a Diſh handſomely ; lay round all & 
of Pickles and Muſhrooms, Cloves, Capers and Sampl 
and ſet by it Oil and Vinegar. This is proper to a cold Tr 
So haſh cold roaſt Veal, or the like. pets" 


MUTTON che, flewed. Cut your Chops thin, 
two earthen Pans, put one over the other, lay 
Chops between, and burn brown Paper under them: - 


B E E F,-flewed; Cut four Pounds of Rtewing Beef, v 

ſome of the hard Fat of Briſket Beef cut into Pieces; | 
theſe into a Pan, with ſome Salt and Pepper, ſome Pod 
of dried Sweet Maijjoram, a few Cloves powdered, | 
Pints of Water; cover the Pan cloſe, and let it fiewk 
Hours; then put ſome FTurnips cut into Dise, a Carrot 
in the ſame Manner, the white Part of a large Leeks! 
Heads oi Sallery ſhred, and a Piece of a Cruſt of N 


« — ap * 
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pt, with half a Pint of Claret or ſmall: Beer, if you think 
er as good as Wine; let it ſtew an Hour longer, and ſerve 


" . - 
% 


lot; you muſt garniſh with Carrot ſliced. 


E E F, Briſket of, flewed. Take a Piece of Briſket of 
Beef, ruh your Beef with common Salt, and ſome Salt- 
re, and let it lie four Days ; then lard the Skin of it with 
Bacon, and put it in a Stew-pan that will ſhut cloſe, a a 
Winon cut in half with the Rind on, and lay them in with 
& Beef; then put in ſome ſweet Herbs, ſome whole Cloves, 
a Nutmeg fliced, ſome Pepper, an Onion, or three or 
Ir Shalots; half a Pound of Butter, a Pint. of Claret or 


Halft 
* es Beer, and a Quart of Water; ſhut your Pan cloſe, and 
* ies gently fix Hours, till it is very tender; then take 


e boiled Turnips cut in Dice, flour them, and fry them 
, then pour off the Liquor the Beef was ſlewed in; 
ing ſtrained it, thicken it with burnt Butter, and mix your 
d Turvips with it, and pour all together over your Beef; 
Waſh with Lemon fliced, and ſerve it hot. 


* = "IE 


"I's r % 2 3 


EE F, a Rump of, or any other Piece, flewed. When you 
are provided with a Piece of Beef to your Mind, lay it 
| glazed earthen Pan; then put to it a Quart of Ale, and 
je Claret, with ſome Verjuiee, and as much Water as will 
er it, with fome Pieces of Lemon-peel, and a Bunch of 
et Herbs, with an Onion or two, and ſome Salt and Pep- 
, a few Cloves and ſome Nutmeg ; cloſe this, and ftew it 
Hours; then lay it in a Diſh, and when you have ftrained 
Sauce, thicken it with burnt Butter and Flour, and ſerve 
ich che Sauce poured over it, and garniſh with Slices of 
non, or red Beet-roots. | 

This Way will do for an Ox-Cheek. 


Chovi 
znce 
all 80 
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EEF, Portugal. Brown the Skin of a Rump of Beef its 
a Pan of brown Butter, and forge the Lean with Suet, 


Ces; 
e Pow 0 


ed, Mon, boiled Cheſnuts, Anchovies, ſavoury Seaſoning, and 

ſten Onion; ſtew it in a Pan of ſtrong Broth till it is very ten- 

Carrot ll; then make for it a Ragoo with pickled Gerkins, and 

Leek, ed Cheſnuts ; thicken it with. brown Butter, put it in the 

| of. b, and pour the Ragoo on. it, and garniſh. it with ſlicefl 
000, 
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| 


* 


4 


„Herbs; then ſeaſon your Hare with Pepper and Salt, a 1 
-. Nutmeg, and a little Lemon-peel ; then put your Hat 


* 


® your Jug, a Layer of Hare, and a Layer of Bacon; * 


to the Blood near a Pint of ſtrong old pale Beer, and pi 
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LY E AL, fleaued. Take ſome lean Veal, raw, or roa 
or boiled; cut it in thick Slices, then put them in 
much Water as will juſt cover them; then put to then 
little Pepper and Salt, and Nutmeg, a little Mace, a liv 
Sweet Majoram, a Shalot, and a little Lemon- peel; wy 
when they are almoſt ſtewed enough, put into the Liquy 
little Muſhroom Gravy, a little Lemon Juice, a Glas 
white Wine, and let it flew a little longer; then firain 
the Liquor, and put fome pickled Muſhrooms in the Say 
if you have them, and thicken your Sauce with Crean, 
Butter rolled in Flour ; garniſh with ſliced Orange or Len 
and fried Oyſters. 1 ' 


EAI, a Neck of, flexed. Take a Neck of Veal 
cut it in Steaks, ſeaſon them with Salt, grated Num 
Thyme, and Lemon peel grated ; and when you put iti 
your Pan, put to it ſome thick Cream, according to 
Quantity you do; let it ſtew gently till it is enough, theny 
into your Pan two Anchovies; and ſome Gravy or {lll 
Broth, ard a Piece of Butter rolled'in Flour ; toſs it up till 
is thick, then put it in a Diſh, and ferve it hot; garniſh 


. 


Lemon. 


MUT. a Rum, Leg, or Neck ef, io flew. Ir 

| the Bones, and put them in a Pot with a little wk 
Pepper, Mace and Salt; cn2 Nutmeg, one Anchoyy, t 
Turnip ; a little Bunch of ſweet Herbs, two Onions, al 
of Ale, a Quart of Claret, one or two . Quarts of Watz 
hard Cruſt of Bread; itop it up, and let it ſtew five Ha 
and ſerve it with Toaſts and the Gravy. Put half th 
— and ſtew it two Hours, So you bake 


"—_—_ 


HA. te jug. When you have caſed your Hare, t 

the Blood our of the Body into your Jug, then cut 
Hare to Pieces; but do not waſh it; then take three Quart 
of a Pound of fat Bacon, and cut it in Slices; pour in l 


an Onion ſtuck with twelve Cloves, and a Bunch of f 


} 
* 1 qt/ 
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the ſug cloſe, that no Steam can come out, and put the 

in a Kettle of Water over the Fire, and let it ſtew three 

urs; then ſtrain off the Liquor, and thicken it with burnt: 
:er; ſerve it hot, and parniſh with ſliced Lemon. 


R E, to flew. Beat it well in its own Blood, then 
W fry and cut it in little Bits; put it into a Stew-pan, with 
it of white Wine and Water alike, a Bunch of ſweet 
tbs, a little whole Pepper, Cloves, Mace and Salt, two 
es of Lemon, and two Shalcts : Let this ſtew half enough; 
pt in fifty Balls of Forced-Meat, one Anchovy, half a 
of Claret, eight Ounces of Links; let it ſtew till tender; 

Ren it with Butter; ſerve it with Sippets, Lemon ſhred, 
Barberries ; or uſe Claret and no white Wine, which you 
Wc. 


—_—— — 


OWLS, wild, to flew. Half- roaſt them; then cut 
mem into little Bits; when cold put them into a Stew-- 
W, with a little Claret and Water, a Sprig of ſweet Herbs, 
ae whole Pepper, Cloves, Mace and Salt, a little of 
cone Anchovy, a Slice of Lemon; let it ſtew till ten- 
chen thicken it with burnt Butter; fo ſerve them with 
ess and Lemon ſliced, or ftew them only in Gravy. 


UCKS, to flew. Take your Ducks and ſeaſon them 
with. Salt, Pepper, and a few Cloves, a Shalot or two; 
a Piece of Butter in the Belly of each of them ;. put 
in an e>rthen Pan that will juſt hold them, then put half 
t of Claret, and. as much ſtrong Gravy, and half a 
jd of Butter under and over your Ducks, and half a 
of Water, a Bunch of ſweet Herbs, ſome whole Cloves, 
cover the Pan cloſe ; let them Rew two Hours and a 
then ſtrain the Liquor, and pour it over your Ducks ; 
them hot, and garniſm with Lemon fliced, and Raſp- 
of Bread, In this Manner you ſew Eaſterlings op 
geons. | 
——— ———— — 
EONS, 1 flew; Take fix Pigeons, with four but» 
red Eggs, ſome grated Bread, with ſome Salt, Nutmeg 
'epper, a little Mace and ſome ſweet Herbs; mix this 
gether, and put it in the Belly of the Pigeons; ſew them 
Top and Boom, 28 nn 
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Pint of white Wine, put a little Bundle of ſweet Herbs, auf 
a Bit of Lemon-peel and an Onion; when they are aln 
done, put in ſome Artichoke Bottoms boiled and fried i 
brown Butter, or Aſparagus Tops boiled; thicken up tif 
Liquor with the Stuffing out of the Pigeons, and a Bit of 
Butter rolled in Flour ; ſtrain the Sauce; garniſh the Din 
with ſliced Lemon, and thin Bits of Bacon toaſted before HM 
Fire. | * 
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2] Or, Fry them a little light brown, (they are very wh 
to burn) ſtuff them with Veal, Crumbs of Bread, Spice, Sulit 
ſweet Herbs, an Onion, whole white Pepper, two or th 
Corns of 7amaica Pepper, and a Bay-Leaf ; let them tteyt 
tender, then put them into Gravy, and ſend them up 
Muſhrooms and Truffles, (as Ragoo Sauce is.) 


AAUSHROOMS, eue d. Take freſh Muſhrooms, eit 
in Buttons, or when the Tops are ſpread, clean t 
well, waſhing the Buttons with a wet Flannel, and the 1 
muſt have their Skins pulled off, and their Gills ſcrapes 
if they happen to be ſound, or elſe do not uſe them; citi 
Tops, if they are good, in large Pieces. ard put them all 
gether in a Sauce-pan, without any Liquor, cover it cal 
and let them ſtew gently, with a little Salt, till they are hl 
der, and covered with Liquor; then take out your V 
rooms, and drain them, or elſe put ſome Pepper to tia 
with ſome white Wine, and when they have boiled up, 
off the Sauce, and thicken it with a little Butter rolle 
Flour; ſome will put in a Shalot at the firſt, and other 5p 
but that will ſpoil the Flavour of the Muſhrooms, which & 
Body deſires to preſerve. 


— 


URRIE, an Eaſt-India Di/s. Take two Fouls! 

E them, cut them as for a brown Fricaſſee ; pepper, ſilt 
flour them; take fix Cucumbers, ſix Onions; put them! 
Pan, and fry them together; put them in ſomething to- 
the Fat from them; then put two Quarts of boiling Was 
them, two. Ounces of Coriander Seed pounded, and Þ 
through a Sieve, three Bay-Leaves ; put them all in 28 
pan, and fimmer them over a ſlow Fire; ſtew them till 
tender; add to it ſome Butter, and ſome Rice boiled 
tender, to put in; ſerve it up with ſome ſtrong ST 0 
Fares : P 


te ws. Pioctet- Bool. Ir 


poo, e nale. Take a Fowl, boil it tender, and half 
| 2 Pound of Rice boiled juſt tender; ſtrain it through a 
eve; ſo that it ſhake Bit by Bit; boil ſome whole Pepper in 
and three or four Onions; put your Fowl in a-Diſh, cover 
. \ all over with the Rice; put the Onions round it for Gar- 
a. Make a ſtrong Gravy, and ſome melted Butter. 


APPLES, flewed. Take eight large Pippins, pared and 
cut in Halves ; then take a Pound of fine Sugar, and a 
Duart of Water; then boil the Sugar and Water together, 
im it, and put your Apples in the Syrup to boil, covered 
in Froth till they are clear and tender; put a little Juice of 
Jemon in, and Lemon-pcet cut long and narrow, and a ſmall. 
Fass of white Wine; let them give one Boil up, then put it 
a China Diſh, and ſerve it cold. 


WD Cc, to few. Take a Pig and roaſt it till it is hot; then 
| ſkin it, and cut it in Pieces ; then put ſome white Wine 

Id good Gravy, ſome Pepper, Salt and Nutmeg, an Onion, 

W little Sweet Marjoram, ard ſome Elder Vinegar, with ſome 
aer, into a Stew-pan with your Pig, and ſtew it gently 
ben it is enough lay it upon Sippets, and garniſh. with Lee 
on ſliced. 


a 

r My = 
5 i ALV E's Head, to bake. Waſh your Head clean, and di- 
up, | vide. it, then beat the Yolks of three Eggs, and with a 


eather trace it over the Outſide of the Head ; then take 
Wome grated Bread, ſome Pepper and Salt, and N utmeg, 

ome Lemon-peel grated, with ſome Sage. cut ſmall ; then 
Wrew this Mixture over the Outſide of the Head, lay it in an 
arthen Diſh, then cover the Head with ſome Bits of Butter; 
but a little Water in the Diſh, then bake it in a quick Oven, 
id when you ſerve it, pour on ſome ſtrong Gravy, with the 
rains firſt boiled and mixed in it; garniſh with Lemon. If 
ou do not approve of the Brains in the Gravy, put them in a 


f * : Hate with the Tongue. 
a | ALVE's Head, to bake another Way. Take a Calve's 
1 tilld Head and divide it ; then take the Yolks of four Eggs, 


nd beat them well, and with a Feather trace the Eggs over 
i Outfide of the Head, and firew over it ſame Raipings of iſ 
AS | oY ig, OR SS 
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Bread ſifted, a little Flour, ſome Pepper and Salt, fon, 
Mace and Nutmeg, with ſome Sage and ſweet Herbs h 
ſmall, and then cover the Head with ſome Bits of Butts {A 
and put in the Pan {ome white Wine and Water, and ſom 
Gravy, and cover it cloſe ; then bake it in a quick Oven 
and when you ferve it with the Gravy chat it was baked N | 
thicken it with burat Butter, and garaiſh it with the Brain 
cut in Pieces, and dipped in thick Butter, and fry then] 
brown, and Lemon fliced and fried Oyiters, and fried Bread 
Serve it hot. 


* 2) bo 9 Oe og 


C4 LY E's Head, to dreſs in a grand Di. Take a large | 
Calve's Head and divide it, and waſh it well; then ta 
the Brains and waſh them, and dry them and flour then: 
put them in a Cloth, and boil them till they are half. done 
then cut the Fleſh off one Side of the Head in Slices, li; 
haſhed Meat, and the other Side of the Head muſt renin M 
whole, carbonaded with a ſharp Knife croſs-ways; take h 
haſhed Part with ſome of the Liquor it was boiled in; put: 
Glaſs of white Wine, a little Muſhroom-Ketchup, a lit 
Mace beat fine, ſome Nutmeg grated, a little grated Len 
peel, and ſome ſweet Herbs, and ſtew them all together; 
when it is enough, put in a httle Juice of Lemon, and thicke 
it with Cream or Butter; put in a Pint of Oyſters, and half! 
Pint of pickled Muſhrooms, which mult be toffed up ib 
the Sauce; when you thicken it, you muſt cut the Eye a | 
Pieces among the Haſh ; then you muſt take the other d 
of the Head, and cut it croſs-ways in Diamonds, about u 
Inch over; then take the Volks of two Eggs, and. with 1M 
Feather paſs over it; then put upon it this Mixture; u 
ſome grated Bread, a little Pepper and Salt, with ſome Nu 
meg and Mace, and a little Sweet-Marjoram powdered ; ni 
thel: well together, then put ſome Bits of Butter upon it, a 
Put it before a briſk Fire till it is enough; this muſt be laidi 
the Middle of the Diſh, and the Haſh round it ; the Brain 
muſt be cut in Pieces, and ftewed with a little red Sage d 
very ſmall, and a little Spice and Salt ; then dip it in a thid 
Batter made of Eggs, Flour, and Milk; fry theſe well in bd 
Hag' Lard ; then take Oyſters ſtewed in their Liquor, u 
e Spice; take off their Fins, and dip them in the ſan 
| Batter, and fry them; then take ſome Pieces of Bread cut th 
Length of your Finger, and fry them criſy ; as for the - 
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WT .: of the Garniſh, red Beers, picked and fliced, and Lemon 


ced ; ſerve it hot. 


PET F. baked the French Hay. Take ſome tender Peef 
F and bone it, take away the Sinew's and Skin, then lard it 
Wh fat Bacon, ſeaſon your Beef with Pepper, Salt, and 
Wl oves; then tie it up tight with Packthread, and put it in aa 
chen Pan, ſome whole Pepper, an Onion ſtuck with twelve 
loves, the Bones broke, and put a-top two or three Bay- 


aves, à Bunch of ſweet Herbs, a Quarter of a Pound of 


Witter, half a Pint of Claret or White-wine Vinegar, or Ver- 


ice ; cover it cloſ:, bake it font or five Hours; ſerve it hot 
ich its own Liquor, or ſerve it cold in Slices, to be eat w.th 
negar'and Muſtard. 
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dABBETS, a «bite Fricaſte of. Take two or three 
 Rabbets, and cut them to Pieces, and pur them in a 
ew-pan, with three Ounces of Butter; then ſeaſon them 


With Pepper and Salt, a Nutmeg, a little Thyme and Sweet- 


arjoram, a little Lemon-peel grated,, and let theſe be 
ole covered, and ſtew them gently till they are tender, in 
lf a Pint of Veal Broth, with an Gnion.;. then ſtrain off 

Liquor, and beat three Yolks of Eggs, with ſome Cream ; 


Wen put ſome” of the Broth by degregs to the Eggs and 
eam, keeping them ſtirring, left they curdle. You may 


to it fome Parlley, boiled tender, and ſhred ſmall ; then 


Ws them up thick, adding ſome Muſhrooms; and ſerve 
n hot, with a Garniſh of ſliced Lemon and red Beet- 


8. 


DABBE T 8, a brown Fricaſjce of, Take two or three 


young Rabbets, cut them in Pieces, and ſtew them in 
avy made of Beef, ſome whole Pepper, two Shalots, an 
dchovy or two, a Bit of Horſe-radiſh, a little Sweet Mar- 
am powdered ſmall ; ſtew the Rabbets about a Quarter of 
Hour, then.zake them out of the Gravy, and ſtrain the Li- 
dr; then fry your Rabbets in good Lard or Butter, then 
cken your Gravy with burnt Butter ; add a Glaſs of Claret; 

may fry ſome Forc'd-meat Balls made of the Livers par- 


M baited, 
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boiled, and a little Parſley ſhred ſmall, ſome Nutmeg pratel 
a very little grated Bread, ſome Pepper and Salt, two bu. 
tered Eggs; mix theſe all together, make this up, and dh 
them in the Volks of Eggs, then roll them in Flour, and & 
them; Nn your Diſh with them and fried Parſley, a 
Lemon ſliced. 


E HICKENS, à brown Fricaſſee of: Take Chickens frei 

killed, and ſkin them; cut them in Pieces, and fry then 
in Butter or Lard ; when they are fried, take them out :« 
let them drain; then make ſome Balls of Forc'd-Meat, and fn 
them; then take ſome ſtrong Gravy, a Shalot or two, ſon 
Spice, a Bunch of ſweet Herbs, a little Anchovy Liquor, 1 
Glaſs of Claret, ſome thin lean Tripe cut with a jagging Ira, 
to imitate Cocks-combs ; thicken your Sauce with burnt Bu 
ter, then put in your Chickens, and toſs them up together; 
garniſh it with fried Muſhrooms dipped in Butter, or Lena 
fliced, or Parſley fried. 


__—_—. 


CHICKENS and Rablets, a brown Fricaſte 7. 

them in Pieces, and fry them brown in Butter; tha 
having a Pint of Gravy, a little Claret, white Wine al 
Nrong Broth, two &nchovies, two ſhivered Palates, a Peg 
of ſweet Herbs, and favoury Balls, and ſavoury Sealoning 
thicken it with brewn Butter, and ſqueeze on & a Lemon. 


"Oe — OO O— 
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CHICKE NS and Rablits, a white Fricaſſte of. (i 

them in Pieces, waſh them from the Blood, fry them 0 
foft Fire, and put them into a Frying-pan with a inte fir 
Broth ; ſeaſon them, and toſs them up; when it is alnd 
enough, put to it a Pint of Cream, thicken it with a bt 
Butter rolled up in Flour. | 


4 Mg, a white Fricaſſee of. Cut a Loin of Lamb! 

Steaks, take off the Skjn and the Kidney with its F 
it ſhould be toaſted before the Fire; you may fill the lt 
the Kidney with Forc'd-Meat, to lie in the Middle of t 
Diſh ; then ſeaſon your Meat with Pepper, Salt, Nutmeg, 
lictle Sweet-Marjoram dried and powdered, a little 7 ans 
Pepper beat fine, ſome Lemon-peel, half a Pint of Muſhvo 
Buttons, ſome Morels or Truffles, and a Shalot or * 
then ſtew them gently, with a Pint of Veal Broth, ol, 


Wa 
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Int of the Broth, boil the Parings of your Muſhrooms in a 
Int of Water with a little Harthorn-ſbavings till it will 
y, ſtrain} it off, and ſtew it in that; when it is ſtewed 
ough, pour off the Liquor, and thicken it with Butter rolled 
Hour, and the Volks of three Eggs beaten : If you had 
b freſh Muſhrooms at the Beginning, you miſt now put in 
uf a Pint of pickled Muſhrooms ; then you may add a little 
White Wine, and ſome Lemon juice, brewing all well to- 
ther ; then put your Kidney in the Middle of the Diſh, 
| toſs up your Steaks in the Sauce, and lay them neatly in 
> Diſh, but let not the Sauce cover the Kidney ; then gar- 
with Lemon fliced, or Orange. You may fricaſſee Rab- 
Iv or Chickens the ſame Way, only taking the Skin off the 
Pickens. 6, | 


AMB, a Fricaſſee of. Cut a Hind-Quarter of Lamb in- 

do thin Slices; ſeafon them with ſavoury Spice and ſweet 

Eibs, and a Shalot ; then fry it on the Fire, toſs them up in 

Fong Broth, white Wine, Oyſters, Forc'd meat Balls, two 
lates, a little crown Butter, and an Egg or two to thicken 

W or a Bit of Butter rolled in Flour ; and garniſh it with 
bed Lemon, | 


NF, a white Fricaſjee of: Take ſome lean Tripe, 
nud cut it into ſmall ſquare Pieces, and put it in a Stew- 
Y; put to it a few Capers, ſome white Gravy, a Glaſs of 
Witc Wine, a Bunch of ſweet Herbs, ſome Nutmeg grated, 
ale Salt and Pepper, and a Shalot; when it is ſtewed ' 
buph,. ſtrain off-the Sauce, and add to it ſome Parſley boiled 
Ver and ſhred ſmall, with a little Lemon-juice ;. thicken it 
n two or three Eggs well beaten together, ſo that it does 
curdle; and ſerve it hot on fried Sippets ; garniſh with 
mon ſliced. Some thicken the Sauce with. Cream and 
ter; they are both good. 


—_—_— 


HICKENS, @ Fricaſſee of Draw- and waſh your 
Chickens, then half boil them; then cut them in Pieces, 
em intg..a Frying-pan, and fry them in Butter; then 
e them out of the Pan, clean it, and put in ſome ſtrong 
Km, ſome white Wine, ſome grated Nutmeg, and a little 
er, Salt, a Bunch of ſweet Herbs, and a Shalot or 
let theſe, with two or three Anchovies, ſtew on a 1 
e OI . | | | Wwe, 
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Fire, and boil yp ; then beat it up with Butter and Eggs til 
t is thick; put your Chickens in, and toſs them well toge 
ther; lay Sippets in the Diſh, and ſerve it up with ſliced Ie 
mon, and fried Parſley, 


As HRO OMS, a Fricaſee of. Firſt, peel and wah 
them; then boil them in a little fair Water, Salt, and; 
Piece of Butter; this will keep them white; then put then 
in a Cullander to drain; next toſs them up with a Piece d 
freſh Butter, a Blade of Mace, and what Spice elle yu 
pleaſe. For a Taſte, put in a whole Onion, and a Sprig d 
Thyme ; but let it not remain long there, for fear it change 
our Fricaſſce black; then put in a little ſtrong Broth, « 
elſe a little of their own Liquor, and ſtew them together; 
after, put in your Lear, made thus: Take the Volks of Egg 
a little white Wine or Verjuice, a Piece of ſweet Butter, ant 
a little grated Nutmeg ; toſs theſe well together, jult as 30 
are going to ſerve them away, till they are thick; gam 
your Diſh, and ſerve them up hot. 


H ARE, to fricaſſee. Boil the Hare with Apples, Oniow 
and Parſley ; when it is boiled tender, ſhred it mal, 
then put thereto a Pint of Claret, one Nutmeg, a little Pe 
per and Salt, and two or three Anchovies ; ſtir theſe togethe, 
with the Volks of twelve hard Eggs ſhred ſmall ; when it 
ſerved up, put in as much melted butter as will make it mol, 
arniſh the Diſh with ſome of the Bones, and the Whites d 


ggs boiled hard, and cut in Halves. 
EEE 2 


| R 4 C O 0 8. 7 
LV E AL Sweet-breads, Ragoo of. Cut your Sweet. brei I Pi, 
into Pieces as big as a Walnut, waſh them and or 
them; then burn ſome Butter in a Frying-pan, and When! t 


is very hot put in the Sweat-breads, ſtirring them till ug 
are brown; then pour in ſome Gravy, with ſome Mut 
rooms ſeaſoned with Pepper, Salt, with a little All- pia 
and ſtew them about half an Hour, after which pour off 90 
Sauce through a Sieve, and thicken it; place your Veal 
the Diſh, and pour your Sauce over it; you may add tot 
Cocks-combs bianched, with Truffles or Morels ; but Mw 


1 * TOO 
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x | g is enough, if you can get them; ſerve- it with ſliced 
oon or Orange. Wo 


W ton, lard it with Bacon, and roaſt it half an Hour ; put 
W a Pot with the Mixture as follows: Put to it a Quart of 
Wy, and a Quart of Wine, half a Pint of Verjuice, ſome 
per and Salt, and Onions ſtuck with Cloves; cover it 
and put a Bunch of ſweet Herbs, and then ſtew it till 
W tender; then take the Liquor and thicken it with burnt 
Per, and put ſome pickled Muſhrooms and three Ancho- 
W ; garniſh it with Lemon fliced. You may ragoo a Loin or 
& of Mutton the ſame Way. 


(4 
en 
1 
50 
od 
nov 
„ 0 
bet; 
2885 
„ 
50 


ara 


W Sweet-breads, and parboil them, and cut them in Slices, 
W {caſon them with Pepper, Salt, and other Spice; then fry 


W Gravy, a Bunch of ſweet Herbs, two Shalots, ſome 
rooms, Truffles or Morels ; thicken it with burnt Butter, 


— 


mio ng a Glaſs of Claret ; garniſh with red Beet- roots, or 
(mal, ed Muſhrooms, or fried Oyſters, or Sauſages and Lemon, 
e Per berries. | 

gether 


Ragoo for Made - Diſhes, . Take Claret, Gravy, ſweet 


en ity 
moit WF Herbs, and ſavoury Spice, toſs up in it Lamb-ſtones, 
1ices s- tones and Combs, boiled, blanched and ſliced, Sweet- 


vs, Oyſters, Muſhrooms, Truffles and Morels ; thicken 
with brown Butter ; uſe it when called for. 


29) 


AL, a Ragoo of a Breafl. Bone a Breaſt of Veal, 
ut a ſquare Piece, then cut the other Part into twe 


t bre40 Pieces ; brown it in Butter, then ſtew and toſs it up in a 


and of Gravy, a little Claret, white Wine, ſtrong Broth, an 

When n, two or three Anchovies, Cocks-combs, Lamb-ſtones, 
till beg breads, blanched and ſliced, with ſavoury Balls, Oyſters, 
e Mus and Morels, Muſhrooms, ſavoury Spice, and Lemon- 
1 ; then toſs it up, and thicken it with brown Butter; put 
r oft) 


ag00 in the Diſh, lay on the ſquare Piece, ſliced Lemon, 


breads, Sippets, Bacon fried in Batter of Eggs; gar- 
with ſliced Oranges. "EY 


r Veal! 
dd toi 
dut Mol 


Toon 


UTTON, a Leg of, in ere. Take a Leg of Mut- 


Dich Ragoo for a Plate. Take ſome Lamb-ſtones and 
e Cocks-combs blanched and ſliced ; then take your Meats 


hn a little in Lard, and drain them; then toſs them up in 


SWEET 


— — 
= — 


—— — 
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5 WEE T-breads, a Ragoo of. Set, lard, and force will 
Sweet-breads with Muſhrooms, the tender Ends of Pal. 
Cocks-combs boiled tender, Spice beat in a Mortar, __ 
with fine Herbs and a little grated Bread, and an Egg or tas 
then fry them thus forced, and toſs them up in Gravy, Clas 
white Wine, with Cocks-combs, Muſhrooms, Spice, OM. 
and diced Lemon ; thicken it with brown Butter, and car 
it with ſliced Lemon and Barberries. 1 


B EEF & la Mode. Take a Buttock of Beef, inter 
with great Lard, rolled up with ſavoury Spice, ma 
Sage, Parſley, Thyme, and green Onions; put it into; 
reat Saucepan, and bind it cloſe with coarſe "Tape. Wig 
it is half done, turn it; let it ſtand over the Fire on a Sy 
twelve Hours, or in a Campaign Oven. It is fit to be cata 
or hot, When it is cold, lice it out thin, and toſs it upi 
fine Ragoo of Sweet-\.reads, Oyſters, Muſhrooms, and Palas 
2 Or, When it is falt, as aforeſaid, cut it in Slice; 
Inch thick; then lard it with Bacon as big as your Fing: 
then bake it in Butter, as potted Veniſon, only add four bx 
Leaves, and a few ſweet Herbs; then drain and ſeaſon itw 
Spice; then lay it in the Pot in Slices, and cover it with! 
Butter it was baked in. 


LY E AL à la Made. Take a Fillet of Veal interlardet 

the Beef; add to the ſtewing of it a little white Vi 
When it is cold you may ſlice it out thin, and toſs it up: 
fine Ragoo of Muſhrooms, 


O YSTERS in Ragoo, Burn ſome Butter, then take l 

Oyſters well waſhed and dried, and throw them into 
Pan with a Shalot or two, and a little Salt ; fry them ali 
then take them out and let them drain; then boil the 0 
Laquor with Spices to your Mind, ſome Anchovy, al 
Gravy, and thicken it with Butter rolled in Flour, and but 
in the Pan, then pour this Sauce over the Oyſters ; gait 
with fried Bread and Lemon ſliced. 


EET CES I 
To Dreſs FISH ſeveral Ways. 


STURGEON, to reaſi a Piece of. Stick your Stu 

with Cloves; then let it roaſt very leiſurely, ban 
often with Butter; and when it is enough, ſerve it wil 
niſon Sauce. | EE 
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ELS, roafled, Take a large Eel and ſcour it well with 
alt and Water, then ſkin it almoſt to the Tail, then gut, 
Wh, and dry it; then take ſome grated Bread, *a little 
cet Marjoram, ſome Nutmeg grated, a littſe Lemon-peel 
ih 4 ated, ſome Salt and Pepper, and two Eggs buttered ; 

lea Pudding of this; you may add a few Oyſters 
3 1 an Anchovy. Mix theſe all together, and put it in the 
i ot the Eel, then rub the Fleſh of the Eel with the 
"Wis of Eggs, and roll it in ſome of the Seaſoning ; when 
" ire hive been no buttered Eggs, then draw the Skin over it, 
roll that in the ſame dry Seaſoning ; put a Skewer through 
50 and tie it to a Spit, and baſte it with Lard. The ſame 
ay is uſed to ſpitchcock Eels, only cutting them in Lengths 
FE three Inches, and broiling them; ſerve this with melted 
ter, an Anchovy and Oyſters, or Shrimps, if you can 
e them, and add a little white Wine. Garniſh with Le- 
dn ſliced, 


* I y >< 


wh 


ARPS, larded wvith Eels, in a Ragoo, Take a live 
Carp, ſcale and ſlice him from Head to Tail, in four or 
Slices on one Side to the Bone; then take a good ſilver 


ger, rolled in ſweet Herbs, powdered Leaves, and ſavoury 
oning ; then lard it thick on the ſliced Side, and fry it in 
ban of Lard ; then make for it a Ragoo, with Gravy, 
te Wine, Claret, Vinegar, the Spawn, Muſhrooms, 
ers, grated Nutmeg, Mace, and a little Pepper and Salt; 


ken it with brown Butter, and garniſh it with ſliced 
non, 


H, ts fry, When your Fiſh is well cleaned and dried, 
Up it in_Flour ; then take an Egg, and beat it up, and dip 
rFiſh init; then make ſome Oil hot, and put your Fiſh 
, and when you think one Side is done enough, turn it ; 
n it is done, ſet it on a Plate, and let it dry before the 


K E, to roaſt. Scale and waſh a Pike from Head to 
Tail, lard it with Eel's Fleſh, rolled in ſweet Herbs and 
e; roaſt- it at length, or turn his Tail into his Mouth, 
and bread it, or bring it off in the Oven; let the Sauce 


E 2 be 


— — — I———_—_— — 
— — — — — 


, and cut it as for Lard, as long and as thick as your little 


— —— — — ñ — — 
- as - - 
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be drawn Butter, Anchovies, the Spawn and Liver, Mut, 
rooms, Capers and Oyſters. 


[,2BSTERS, to roaſ?. Run a broad Spit through, w 

tie it faſt ; when it begins to crackle, it is enough, 1, 
one be put whole into the Diſh, and the other ſlit in two ai 
laid round it. Make the Sauce with half a Pint of dh 
Wine and an Anchovy, and a little Pepper; let it boil je 
well, then melt Butter with it thick, put in the Juice of a1 
mon, and ſerve it with ſtewed Oyſters put into the Diſh, 


2] Or, Run not the Spit through them, but tie then 
baſte them with Water and Salt. When they are hi 
enough, baſte them with Claret, and ſave it to make $a 
or ſerve them with Anchovy Sauce; ſlit and ſerve then 
the Shells, or whole; garniſh them with Shrimps: 
Laurel; or thus, bruiſe and mix them with a little ke 


Butter or Sugar, and it is fit. Roaſt them an Hour, till th 
crack. x 


FISH, a Biſt of. Clean a Pike, then fill its Belly n 

ſhelled Shrimps, a little whole Pepper, Cloves, Ma 
and a few ſweet Herbs; then lard it with pickled Heri 
run a Bird-ſpit through it, tie it faſt to a long flat Split 
on both Sides the Spit. Roaſt it an Hour, and baſte it d 
with Putter, Serve it with a ſtewed Carp on each Side, 8 


Whitings and Pitchcocks ; make the Sauce with the L 7 
the Carp was ſtewed in; put into it a Quart of Oyſters plugin” | 
ed in their own Liquor, a Pint of Shrimps; then beat em 


with two Pounds of freſh Butter ; pour it all over the f 
garniſh it with Horſe-radiſh ſcraped, Sippets fried, Pa 
tried, green Oyſters fried in Butter, Shrimps, Lemon i 
and Barberries. 


C® D's Head, or freſh Salmon, to dreſs. Take 3 i 

Water, and put in a Pint of Vinegar, a Handful of 
as much Fiſh Herbs, the Rind of a Lemon, and one Or 
Let it boil a Quarter of an Hour; then lay the Fiſh 
Fiſh-plate ; being clean waſhed, put it in, boil it gent 
enough; take it up and dry it very well from the Water 
Coals. Make the Sauce ready for it, half a Pint of G 


a Pint of white Wine, a little Horſe-radiſh ſcraped, 5 
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Pries, whole Pepper and Mace, three Slices of Lemon, a 
ſweet Herbs; boil them half away, then put in two or 
Wc Pounds of freſh Butter, a Quart of Oyſters plumped in 
Er own Liquor, a Pint of Shrimps, ten Bits of boiled Lob- 
toſs it up till very thick. Diſh the Fiſh, and lay on all 
Wc; of ſmall Fiſh round it. Then pour the Sauce over it, 
W garniſh the Diſh. 


E Or, Set a Kettle on the Fire with Water and Salt, a 

poot of ſweet Herbs, an Onion or two ; when the Liquor 
„ put in the Head on a Fiſh- plate; in the boiling put in 
Water and Vinegar ; when it is boiled, drain and ſpunge 
then WY for the Sauce, take Gravy, Claret boiled up with a Fag- 
e bl of ſweet Herbs, an Onion, two or three Anchovies drawn 
Saua wich two Pounds of drawn Butter, half a Pint of Shrimps, 
hem the Meat of a Lobſter - ſhred fine; then put the 
vs ad in a Diſh, pour the Sauce thereon, ſtick ſmall Toaſts 
lc che Head, lay on and about it the Spawn, Milt, and 
ll er, and garniſh it with fried Parſley, ſliced Lemon, and 


derries. 


— 1 


ly k VCH, to beil, Scale your Tench when it is alive, gut 
+ "I, and waſh the Inſide with Vinegar ; then put it into a 
len pan when the Water boils, with ſome Salt and a Bunch 
nk wp Herbs, and ſome Lemon-peel, and whole Pepper; 
end it up cloſe, and boil it quick till it is enough; then 
ide, or ſome of the Liquor, and put to it a little white 
E 1 , ſome Muſhroom Gravy, or Walnut Liquor, an An- 
'* P. eme Oyſters or Shrimps. Boil theſe together, and 
eat hem up with thick Butter rolled in Flour, adding a little 
nl dn-juice. Garniſh with Lemon and Horſe-radiſh, and 
d, " it hot with Sippets. 


a —_ 


LMON, to boil, Take your Salmon and waſh it 
th Salt and Water, but do not ſcale it; then lay your 
L your Stew-pan, and cover it with Water, and a little 
zar, a little Salt, and ſome Horfe-radiſh. You muſt 
quick, and muſt make your Sauce of Oytters ſtewed 
ar own Liquor, ſome whole Pepper, a little Mace, an 
"my or two, ſome pickled Muſhrooms, and a little 
Nine, and thicken it with Butter rolled in Flour; you 
qa the Body of a Crab in your Sauce; flir it welt, it 
K 3 will. 


— 


* 
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will make it very rich. Serve it hot, and garniſh with fe 


Oyſters or Smelts, and Lemon ſliced, with Horſe- radiſ ꝝ 
fried Bread. 


L OBST ERS, to butter. Break the Shells, take out 

Meat, and put them into a Sauce-pan with a little 
ſoned Gravy, a Nutmeg, a little Vinegar, and drawn Bum 
fill the Shells, and ſet the reſt in Plates. 


2] Or, to do them feveet. Seaſon them with Sack, & 
Bars Mace, and Lemon-juice, and garniſh it with fl 
emon, 


0 YSTERS, to fry. You muſt make a Batter of M 

Eggs and Flour ; then take your Oyſters and waſh the 
and wipe them dry, and dip them in the Batter; then: 
them in ſome Crumbs of Bread and a little Mace beat f 
and fry them in very hot Batter or Lard. 


2] Or, Beat four Eggs with Salt, put a little Nat 
grated, and a Spoonful of grated Bread, then make i 
thick as Batter for Pancakes with fine Flour ; drop the Of 
in, and fry them brown in clarified Beef-ſuet. They ar 
lie round any Diſh of Fiſh ; Ox-palates boiled tender, bla 
and cut in Pieces, then fried in ſuch Butter as 1s prope 
garniſh Haſhes or Fricaſſees. 


(C2 Þ, 10 broil. Take a large Cod, and cut the! 

Part into Pieces an Inch thick, then flour it wel, 
put it on your Gridiron over a ſlow Fire; make your: 
with a Glaſs of white Wine, an Anchovy, ſome 8 
Pepper, or a little Horſe-radiſh, a little Gravy, a Spe 
of the Kitchen Sauce, or pickled Walnut Liquo!, 
ſome Shrimps or Oyſters, or pickled Muſhrooms ; x 
together, and thicken it with Butter rolled in Flour 
ſome of the Liver of the Fiſh that has been parboilts 
muſt be bruiſed in it. Garniſh with Lemon ſliced, and 
radiſh ſcraped. 


CO, to flew. Take your Cod and lay it in thin 

at the Bottom of a Diſh, with a Pint of Gravy, 4 

a Pint of white Wine, ſome Oyſters and their L1qu% 

Salt and Pepper, and a little Nutmeg ; and let it ſte# 
| 2 


peel, 


— 


Fiſh. Poctem Bool. 


is almoſt enough, then thicken it with 4 Piece of Butter rolled 
in Flour ; let it ſtew a little longer; ſerve it hot, and garniſh 
vi Lemon ſliced. E's 


IJ ITINGS, broiled. Waſh your Whitings with Water 
and Salt, and dry them well, and flour them ; then 
nb your Gridiron well with Chalk, and make it hot ; then 
ny them on; and, when they are enough, ſerve them with 
© Oyſter or Shrimp Sauce. Garniſh them with Lemon ſliced, 
Nete, The Chalk will keep the Fiſh from ſticking. 


| F. SH, to 1 Clean Eels well with Salt, ſkin them, 

lit them down the Back, or do them whole ; then ſerve 
them up. Seaſon them with Pepper, Nutmeg and Salt, a 
few ſweet Herbs ſhred fine, and grated white Bread ; then 
broil them over Coal. Serve them with Anchovy Sauce; ſo 
do them for great Diſhes of Fiſh. 


| 04 LMO N, to bake whole, Draw your Salmon at the 

Gills, waſh it and dry it, lard it with a fat Eel ; then take 
a Pint of Oyſters, ſhred ſome {ſweet Herbs, ſome grated Bread, 
four or five buttered Eggs, with ſome Pepper, Salt, Cloves, 
and Nutmeg ; mix theſe together, and put them in the Belly 
at the Gills, then lay it in an earthen Pan, borne up with 
Pieces of Wood in the Bottom of the Diſh ; put in a Pint of 
Claret, baſte your Salmon well with Butter before you put it 
in the Oven, When it is done, make your Sauce of the Li- 


quor that is under the Salmon, ſome Shrimps, ſome pickled 
your Muſhrooms, and two Anchovies, ſome Butter rolled in Flour ; 
zme Toi! theſe together, and garniſh with fried Oyſters, fried Bread, 
a Spiand Lemon fliced ; ſerve it hot, A Cod baked in this Man- 
quor, Mer is very good. 
ms ; 0 ___ 
f . 
* JT ROUT, to flew, Take a large Trout and waſh it, put 


it ina Pan with Gravy and white Wine, then take two 
Eggs buttered, ſome Salt, Pepper and Nutmeg, ſome Lemon- 
peel, a little Thyme, and ſome Fer Bread; mix them all 


n thin {Wogether, and put it in the Belly of the Trout, then let it ſtew 
vy, ll Quarter of an Hour; then put in a Piece of Butter in the 
quo PALE 5 ſerve it hot, and garniſh with Lemon fliced. 

it (6 


TENCH, 


| N 
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TE VCH. to few. Take your Tench, and cut the Ty 

to make them bleed, gut them and clean them from th- 
Scales; then lay them in a Stew-pan with a Pint of Gray, 
and a Pint of Claret, an Onion ftuck with Cloves, two An. 
chovies, a Nutmeg fliced, ſome whole Pepper, a little $a; 
ſome Horſe-radiſh fliced, a Bunch of ſweet Herbs, a lit 
Lemon peel, and the Blood; let them ſtew till they ax 
enough, then ſtrain your Liquor, and thicken it with bury 
Butter. Garniſh with Horſe-radiſh, Lemon ſliced, the Mil 


and Roes of the Fiſh, with fried Bread cut the Length d 
one's Finger. 


£4 R P, to flew, Take live Carp and bleed them in the 

Tail, and ſave the Blood; then ſcale, waſh, and git 
them, and put them in a Stew-pan, a Pint of Claret, and: 
Pint of Gravy with the Blood, a Bunch of ſweet Herbs, tw 
Anchovies, an Onion ſtuck with Cloves, ſome Lemon-pe, 
ſome Horſe-radiſh ſliced, Nutmeg fliced, and ſome whole 
Pepper, a little Brazi/-wood raſped and tied in a Cloth, 
When the Carp is enough, ſtrain off the Sauce, then put in: 
little Lemon-juice or Verjuice ; thicken the Sauce with bum 
Butter ; garniſh with Roe or Milt, fliced Lemon, and Horte 
radiſh ſcraped. The Milter is much the finer Fiſh, thougi 
ſmaller than the Spermer. 


2] Or, Take a Brace of live Carp, knock them on the 
Head, open the Bellies, waſh out the Blood with Vinega 
and Salt, then cut them cloſe to the Tail to the Bone, aud 
waſh them clean, put them in a broad Sauce-pan, and put 
thereto a Quart of Claret, a Pint of white Wine, a Quart d 
Vinegar, a Pint of Water, a Faggot of ſweet Herbs, a Nut 
meg fliced; large Mace, four or five Cloves, two or thitt 
Races of Ginger, whole Pepper, and an Anchovy ; coe 
it cloſe, and ſtew them a Quarter of an Hour; then pu 
to it the Blood of the Carp, Salt, and a Ladle of brown Bu 
ter; lay about it the Spawn, Milt, and Liver; ſtick on then 
Toaſts, and heat the Lear-Broth, or thicken it with brow 
Butter. 

3] Or, Bleed it under the lower Fin into a Pint of Claus 
or white Wine, half a Pint of Water, a few Sprigs of ive 
Herbs, a little whole Pepper, Mace and Salt, and two Suct 

of Lemon ; put all theſe, and the Carp raw, into a Stew. e 
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ew it well on both Sides ; then put in half a Pint of Oyſters 
Wlumped, and let them ſimmer a little; beat them up thick 
ith a Pound of freſh Butter, or more. Serve it with Sippets, 
d:rberries, and Lemon ſliced, | 


ARP, how to flew, from Pontack's. Take half Gravy 
and half Claret, as much as will cover your Carp in the 
han, with Mace, whole Pepper, a little Cloves, two Ancho- 
ies, a Shalot or Onion, a little Horſe-radiſh, and a little Salt; 
ben the Carp is enough, take it out, and boil the Liquor as 
t as poſſible, till it be juſt enough to make Sauce; flour a 
Wit of Butter, and throw into it ; ſqueeze the Juice of one 
Lemon, and pour it over the Carp. | | 


ou — 

ad: ST ERC, to flew. Plump them in their own Liquor; 
0 BF then ſtrain them off, and waſh them well in clean Wa- 
pee, r; then ſet on a little of their own Liquor, Water and white 
- Wine, a little whole Pepper, and a Blade of Mace; let it boil 
ot 


Wery well, then put in your Oyſters, and let them juſt boil up; 
en thicken them with the Volks of two Eggs, a Piece of 
Wutter, and a little Flour, beat up very well; thicken it, and 
re it up with Sippets and Lemons, 


IS H-Pye. Take Soles, or thick Flounders, gut and waſh 
chem, and juſt put them in ſcalding Water, to get off the 
nega eck Skin; then cut them in Scollops, or indented, ſo that 


„ Ay will join, and lie in the Pye as if they were whole; 
d pure your Patty-pans in Readineſs, with Puff-Paſte at the 
zart of ottom, and a Layer of Butter on it; then ſeaſon your Fiſh 
Nin a little Pepper, Salt, Cloves, Mace and Nutmeg, and 


tber it in your Patty-pans, joining the Pieces together, as if 
; coret Wc Fiſh had not been cut; then put in forced Balls made with 
en füße, Slices of Lemon with the Peel on, whole Oyſters, 
an Bu-bole Volks of hard Eggs, and pickled Barberries ; then lid 
n then WP your Pye and bake it; when it is drawn, make a Candle - 
brow Bl Oyſter Liquor and white Wine, thickenzd up with Volks 

Eggs and a Bit of Butter; ſerve it hot. 


Clas. ARP, to bake. Scale, waſh, and clean a Brace of 
Carp ; take an earthen Pan, deep enough for the Fiſh to 
leverly in, then butter your Pan and lay in the Carp; 
yon it with Mace, Cloves, Nutmeg, and black and white 


Pepper, 
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[ Pepper, a Bundle of ſweet Herbs, an Onion, an Anchoyy 

pour in alſo a Bottle of white Wine, cover all cloſe, and | 
them bake an Hour in a hot Oven, if large; if ſmall, aH 
| Time will do them. When enough, take them careful; 
up, and lay them in a Diſh ; ſet it over hot Water, to ke 
it hot, and cover it cloſe ; then pour all the Liquor th 
were baked in, into a Sauce-pan, let it boil a Minute or tut 
then ftraiu it, and add half a Pound of Butter rolled in Floy 
Let it boil, and keep it flirring, ſqueeze in the Juice of half, 
Lemon, and what Salt is wanting; pour this Sauce over th 
Fiſh, lay the Roes round, and garniſh with Lemon. G 
ſerve to ſkim all the Fat off the Liquor, when you take vil 
Fiſh out. „ 


r 


RTL E, to are. Cut his Head off cloſe to the Shel 
then cut his Callapee open, leaving ſome of the Met 
the Breaſt-Shell ; take ont the Guts, ſcald them in clean Vl; 
ter, and alſo the Callapee. Take care to open the Guts al 
clean them well, cut them in Pieces, and ftew them foi 
Hours by themſelves ; cut the other Meat in moderate Piece 
clean the Fins as you do Gooſe-giblets, and cut then i 
Pieces; ſtew the Meat and Fins together about an Hour; tie 
ſtrain them oF, and ſeaſon with a Bottle of Kyon Butter, 
Bottle of Madeira, a little Salt, a Quarter of a Pound of fre 
Butter; Pepper, Spice, and Forc'd-meat Balls; thicken yt 
Soup, and put your Meat and Guts into the Soup; put! 
into the deep Shell, and-bake it in an Oven. 
The Callapee is often done two Ways, with white u 
brown Sauce, with a Paſte-rim in the Middle, and a Patt 
rim round the Rim of your Diſh that you bake it in; 
you muſt crack the Callapee in the Middle. The vl 
Side ſhould be with a Seaſon of Volks of Eggs, Cream, Wi 
Lemon, and Butter drawn up thick, and poured over v 
it comes from the Oven; and the brown with ſome of yl 
Sauce that is put in the Callapee. The Soup, which is 
in a Bowl or Diſh, is made with the Fins, and the bony 
of a Knuckle of Veal to help it. This Soup, if“ 
ſcummed, will be of a clear greeniſh Colour; ſeaſon it) 
ſweet Herbs, Siam Pepper, Mace, and Jamaica Fey 
without Wine. Sometimes they will make Fricandoes | 
the Vealy Part of the Shoulder, or Scotch Collops, or 2 
Fricaſſee. 8 


ALY E'sHead, à la Tartle, Take a Calve's-Hehd with 
the Skin on, and cut it in ſmall Pieces, put it in a Soup- 
, with two or three Onions, a Bunch of Thyme, Parſley, 
W.ect-Marjoram, Winter-Savoury, Pepper and Salt. Let it 
il till the Skin is tender, then ſtrain it off, take out your 
nions and Herbs; then take a Bit of Butter in a Stew-pan, 
Town it and thicken it with Flour ; put in a Pint of Madeira 
Tine, and ſome of the Liquor you ſtrained off; take enough 
r your Meat; ſtir it about till it is a little thick; ſeaſon it 
um with Siam Pepper. Then ſerve it in a Diſh with a 
ſted Rim, or a Turtle Shell, if you have any. 


URBOT, to dre/i. Put it into Pump-Water, Salt and 
W Vinegar, and let it lie two Hours; then put Water in 
. Fiſh-kettle, and put in Salt and ſweet Herbs, Bay- 

Pres, Lemon- peel, Onions, Horſe-radith ſliced, ſome Ver- 
ce, Cloves, and whole Pepper; let it boil till it taſtes well 
W the Seaſoning; then take it off the Fire, and let it cool 
Wore'you put in the Fiſh, or elſe it will crack it; then let it 
il about twenty-ſix Minutes, which for a middie-ſized one 
enough; then drain it, and catch ſome of the very laſt 
aining to put into your Sauce, which muſt be either Shrimp 
Lobſter; if the latter, you muſt get a Lobſter that is a 
mer, and take out all the Meat, and cut it in Bits; pick 
at you can out of the Chine, as well as the Tail and, 
ws, and take the Spawn likewiſe, and pound them all to- 
erin a Mortar, adding a very little red Wine, and half a 
ponful of Vinegar ; then ſtrain the Liquor out of the Mor- 
through a fine Cloth, and put into it two good Anchovies, 
| waſhed and minced, ſome grated Horſe-radiſn and Le- 
peel, a Bay-leaf, ſome Pepper and Nutmeg, and ſome 
on minced very fine; then add to this ſome of the Li- 
r you drained from the Fiſh, and draw your Butter in this 
nor, and work a little Flour into your Butter very fine; 
| put in the Meat of your Lobſter, and ſhake it over a 
e, ſqueeze in a little Lemon, and put in a Spoonful- or 
of clear Mutton Gravy. Garniſh with Lemon. 


* K * 1 * 


Directions concerning Britiſh Pick/ed Herrings. 


ide with the Flat of a Knife to looſen the Skin; cut 
a thin 


— 


LY the Fiſh in a Plate or Trencher, beat it on each 


* 
= 
Eager; IE — — 
9 c ea a © 
A 


— 


— 


5 
} 
1 

N 
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or three Turns in the Pot at firſt going in. Halt an Ho 


| W H EN you fry or broil flea'd Eels, or roaſt then 


y * 
— 
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a thin Strip off the Belly, and ſtrip the Back to divide the 
Skin, which then muſt be ſtripped on each Side with the 
Knife and Fingers, _— at the Neck. Take out the 
Roe, and rub the Inſide, and the whole Herring, with thy 
Corner of a Napkin dipped in Vinegar. The Fiſh being pr. 
ared as above, cut off the Head and Tail, *then divide the 
Mien into Pieces of about an Inch long ; afterwards py 
the Pieces together, as though the Fiſh was entire. Eat! 
with Oil, Vinegar, new Bread and Butter, Pickles, Oc. 


nm.. 


without their Skins, parboil them firſt in Water, Sal, 
and Fennel. 
Let all Fiſh that are roaſted, boiled, ſtewed, fried, broilel 
or baked, be thoroughly done, 
Seaſon Fiſh, to bake, well with Cloves, Mace, Nutmeg 
powdered, {mall Pepper groſly beaten, and ſome Salt, ard 
over all lay goed Store of unmelted Butter, 


C o HOCH ch 


Eaſy Directions for making of Puddings, Pyes, and all St 
of Paſtry, 
DD. 

P LAIN Pudding. Take a Quart of Milk, and boll: 
then ſtir in ſome Flour till it is thick, then put in hal 
Pound of Butter, fix Ounces of Sugar, a Nutmeg grated, 
little Salt, nine or ten Eggs, but not all the Whites; mix 
well together, butter your Diſh, and put your Pudding 
Three Quarters of an Hour will bake it. 


2 * AIN boiled Pudding. Take a Pint of Cream, and ml 

with it ſix Eggs well beaten, two Spoonfuls of Flour, bs 
a Nutmeg grated, and a little Salt and Sugar to your Tale 
butter a Cloth, and put it in when the Pot boils ; give it i 


will boil it. Melt Butter for Sauce. 


BOILED Plumb Pudding. Take a Pound of Beet 

ſhred very fine, then ſtone three Quarters of a Pound 
Raiſins, then take ſome grated Nutmeg, a large Spoon 
of Sugar, a little Salt, ſome Sack, four Eggs, three Ly 


toge 
niide 
it, 
gar 
N F 
oil it, 
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of Cream, and five Spoonfuls of Flour ; mix theſe to- 
er, tie it up in a Cloth, and let it boil three Hours. Melt 
er, and pour over it. 

make a light Pudding. Take a Pint of Cream, and put 
ſome Nutmeg, Cinnamon and Mace, and boil it with the 
e; when it is boiled take out the Spice, then take the 
s of eight Eggs, and four of the Whites; beat them well 
ſome Sack, 'then mix them with your Cream, with a 
> Salt and Sugar, and take a Haltpenny white Loaf, and 
Woonful of Flour, and put in a little Roſe Water; beat all 
e well together, and wet a thick Cloth, and flour it, then 
your Pudding into it, and tie it up, and, when the Pot 
„ it muſt boil an Hour. Melt Butter, Sack and Sugar, 
pour over it. 


ICE Pudding. Take half a Pound of Rice, and beat it 
Sto Powder; then ſet it on the Fire with three Pints of new 
k, boil it well, and when it is almoſt cold put to it eight 
s well beaten, with half a Pound of Suet or Butter, and 
a Pound of Sugar; put in Nutmeg or Mace, or what 
pleaſe. About-half an Hour will bake it. 


TTER Pudding. Take a Pint of Milk, fix Eggs, and 
our Spoonfuls of Floar ; put in half a Nutmeg grated, 
a little Salt; you muſt take care your Pudding is not 
; flour your Cloth well. Three Quarters of an Hour 


boil it, Serve it with Butter, Sugar, and a little Sack. 


NE Biſeet Pudding. Take a Pint of Cream or Milk, 
bree Penny Naples Biſkets grated ; pour your Milk or 
Im over it hot, and cover it cloſe till it is cold; then 
in ſome Nutmeg grated, the Volks of four Eggs and 
Whites beaten, a little Orange-fower Water, two Ounces 
dered Sugar, and half a >poonful of Fleur; m'x them 
together, and boil it in a China Baſon buttered well on 
nde; tie it in a Cloth well floured, and boil it an Hour: 


it, being turned out of the Bottom, with Butter, Sack 
uear, 


E Bread t uading. Jake three Fints of Milk, and 
bit, and when it is boiled, fut to it a ſmall Nutmeg 
F eratey, 


* 
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grated, more than a Quarter of a Pound of Suger, n 
Quarters of a Pound of Butter, and when the Butter i; og 
ed, pour it into a Pan over eleven Ounces of grated gra 
cover it up, and when it is cold put to it ten Eggs well hey 
ſtir it well together, and butter a Diſh ; pour it into y 
Diſh when it is juſt going into the Oven. Three Quart, 
an Hour will bake it. 

Boil a Piece of Lemon- peel in the Milk, and take iq 
again. 


B READ Pudding. To a Pint of Cream put in a (un 

of a Pound of Butter, ſet it on the Fire, and keep tf 
ring; the Butter being melted, put in as much grated My 
chet as will make it pretty light, a Nutmeg, or ſometh 
elſe, and as much Sugar s you pleaſe, three or four Ig 
and a little Salt; mix all well together, butter a Diſh, px 
in, and bake it half an Hour. 


A P PLE Pudding. Take three or four Codlins, and & 

them, and bruiſe them through a Steve ; put a Qua 
of a Pound of Biſkets, a little Nutmeg, a Pint of Cre 
and ſweeten it to your Taſte ; ten Eggs, and half the Whig 
to bake, 


M7 LLEYT Pudding. Take half a Pound of Millet tot 

Quarts of Milk; boil it over Night, and in the Mar 
ing put fix Ounces of Sugar, {ix Ounces of Butter meit 
" ſeven Eggs, half a Nutmeg, and a little raſped Bread; 
it all together, put a thin Paſte at the Bottom of the Di 
and bake it three Quarters of an Hour. 


M ARROW Pudding. Boil a Quart of Cream or My 
with a Stick of Cinnamon, a quartered Nutmeg, 4 
large Mace; then mix it with eight Eggs well beaten, 2 
Salt, Sack and Orange flower Water, and ſtrain it; then] 
to it three grated Biſkets, a Handful of Currants, 25 15 
Raiſins of the Sun, the Marrow of two Bones, all to iour n 
Pieces; then gather it to a Body on the Fire, and put! 
the Diſh, having the Brim garniſhed with Puff Paſte, i 
raiſed in the Oven; then lay on it the four Pieces of Mam 
coloured Knots and Paſte, ſliced Citron and Lemon 

Haif an Hour will bake it. 
MARRY 
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ARROW Padding, Make a Pint of Cream boil, then 
take it off the Fire, and ſlice into it a Penny white 
f- when it is cold, put into it eight Ounces of blanched 
onds beaten fine, with two Spoontuls of Roſe Water; put 
e volks of fix Eggs, a Glaſs of Sack, a little Salt, fix 
Wc of candicd Lemon and Citron ſliced thin, and a Pound 
row ſliced thin; mix all together, then put it inte 
We'd Diſh, duſt on fine Sugar, bake and ſerve it; add 
a2 Pound of Currants, 


Sal... 


WLMOND Pudding. Take half a Pound of Zordan Al- 
monds blanched, and pound them in a Mortar, with a 
rer of a Pound of Piſtacho Nuts, four grated Biſkets, 
de Quarters of a Pound of Butter, a little Salt, Sack, and 
Wnge-flower Water; then mix it with a Quart of Cream, 
W cight Eggs ; being boiled and mixed together with ſweet 
e and Sugar, pour it into your Diſh, being covered with 
paſte, and garniſh the Brim, 


D make a Beggar's Pudding. Take ſome ſtale Bread; 
pour over it ſome hot Water, till it is well ſoaked ; then 
out the Water, and waſh the Bread; add ſome pow- 
We pez Nutmeg grated, and a little Salt; ſome Roſe 

ter or Sack, ſome Lion Sugar, and ſome Currants ; mix 
ſe well together, and lay it in a Pan well buttered on the 
s; and when it is well flatted with a Spoon, lay ſome 
es of Butter on the Top ; bake it in a gentle Oven, and 
e it hot. You may turn it out of the Pan when it is cold, 
it will eat like a fine Cheeſecake. 


— 


UAKING Pudding. Take a Quart of Cream, and 
beat two or three Spoonfuls of Flour of Rice, a Penny 
te Loaf grated, and ſeven Eggs; ſeaſon it with ſweet Spice, 
a little Angel Water, butter the Cloth, and tie it ſlack, 
when the Pot boils put it in, and boil it an Hour; then 
tin a Diſh, and ſtick on it fliced Citron, Let the Sauce 


pack and Orange-flower Water, with the Juice of Lemons, 
drayn Butter. | 


} Or, Take a Pint of thick Cream, ten Volks, and 
te Whites of Eggs; beat them well with two Spoonfuls of 
e Water, mix it well with your Cream, that there be no 
F 2 Lumps, 


— — — — 
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2 three Spoonfuls of fine Flour, and ſeaſon it acc 

ing to your 'Taite ; butter a thick Cloth very well, and et 
boil half an Hour as faſt as you can; make Savce of Bum 
Roſe Water, and Sugar. You may flick blanched Alma 
upon it, if you pleaſe. 


ms 


THE Due of Buck! noham's Pudiing. Take a Po 

and a Quarter of Beef Suet, ſkin and ſhred it, add yi 
fix Spoonfuls of Flour, four Spoonfuls of white Suga r 2g 
ted „ g, a little Salt, and three Quarters of a Pound 
ſtoned Raiſins ; ; then mix it up with eight Yolks of E 
four Whites, well beaten, with two Spoonfuls © MY 
Orange- flower Water, and four Sroontuls of good C en 
mix theſe well together pretty ſtiff, butter a Cloth, aud ; 
up cloſe; put it in the Pot when the Water boils, 2nd 
boil four Hours. Melt Butter for Sauce. 


O make the S{read-Eagle Pudding. Cut off the Cru 
three ſtale Halfpenny Rolls, and ſlice them into a 
then ſet three Pints of Milk on the Fire, making it ſeal 
hot, but not boil ; pour it over the Bread, cover it clole, a 
let it ſtand an nog then put in a good Spoonful cf up 
a very little Salt, a Nutmeg grated, a Pound of flred 

iter it is frinned, half a Found of Currants waſhed and pick 
four Spoonfuls of cold Milk, ten Volks and five White 
Eggs; when all is in, ſtir it well together, and butter 
Dih. An Hour will, bake it. 


P 50 DDING ade with Raſpberries, Take the he 

eight hard Eggs chopped ſmall, and put them to at 
of 8 then be at four Eggs, and put in two Speonti: 
Flour, and as much powdered Sugar; then put to it 
Penny 1, aples Biſkets, and put in as much Syrup of Raft 
ries as you think proper, to give it a Flavour an 0 2 Coe 1 
mix all theſe together. If you will, you may babe i! 
fine Cruſt rolled thin, and laid in a Dich, or bake it wicht 
in a gentle Oven.” 


20 TA TOE Pudding, Take {ome good Potatoe 

boil them tender, then bruiſe them in a Mar ie 
tar till they become a Paſte ; then take two NAH. B40 
grated, a Carrot grated, a little Orange flower Water 1 


11 
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ce and Nutmeg, ſome Sugar, and ſome hutter'd Eggs; 
W theſe together, end put it in a Diſh, with Slices of Butter 
W upon your Pudding, and half an Hour will bake it. 
Wc it hot with ſliced Lemon. It is beſt to put ſome Pulp 
Oranges into the Pudding before you bake it. 


— 


WACELLENT Black Puddings. Take a Quart of 
\ Wa Shecp's Blood, a Quart of Cream, ten Eggs, Whites and 
=, beaten well together; ſtir them very well, and thicken 
With grated Bread, and Oatmeal finely beaten, of each a 


6 e Quantity, Beef Suet finely ſhred, and Marrow in little 
46 U ps; ſeaſon it with a little Nutmeg, Cloves and Mace, 
1 jeled with Salt, a little Sweet-Marjoram, Lemon, Thyme, 


benny-royal, ſhred very well together, and mingled with 
G other Things; when all is well mixed, fill the Guts, be- 
Vell cleanſed, and boil them carefully. 


ICHMOND Pudding. Take a Pound of Beef Suet, 
ſhred very ſmall, then take a Pound of the Raiſins of the 
, and ſtone them ; then put to them two Spoonfuls of- 
t, fix Eggs beaten, a li:tle Sugar, half a Nutmeg grated, 
a little Salt; mix theſe together, put it in your Cloth 
| foured, and boil it fix Hours, and ſerve it up. 


— IE PIER * — ᷣ h 
_— 


ACK Puddings in Guts, Take the Liver of a Hog 
(freſh killed, boil it till it is enough, with the Milt; then 
le them in a Marble Mortar till they come to a Pulp, 


01111. half as much Hogs Fat, ſhred ſmall, as will amount to 
0 1 antity, and with them mix ſome Blood of a Hog, or 
Rafe, or Sheep, that has bled freſh, and beat theſe all the 
Cee with a little Salt, and the following Things; ſhred ſome 
:c Ht Herbs ſmall with ſome Penny-royal, add a little Salt, 
t WI 


Yolks of Eggs butter'd, ſome Spice to your Mind, in 
der, and, if you will, ſome Groots, or dried Oats, a little 
In the Mill, that have been ſteeped twenty Hours in Wa- 
till the whole comes to a due Conſiſtence to put into the 
then put it in, and tie them up, and boil them in a 
Kettle with Hay at the Bottom, and when they are 
ed enough, lay them upon Hay to dry, and turn 


F 3 CARROT: 
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CAR ROT Pudding. Take raw Carrots, and grate they, 
to a Quarter of a Pound of Carrots, put half a Peg 
Fewer Bread, half a Nutmeg grated, a little Cinnzny 
eaten, a little Salt, three TR of Sogar, four o i 


opcther, and beat it well ; then put it in a Dich a NN Pe 
Pio at the Bottom, bake it gently, and ſerve it hot. Gan 
it with Lemon ſliced, and Sugar grated over. it. , 


— 


my 


E 4 T's Foot Pudding. Take a Neat's Foot, bone 

and chop it very ſmall, and mix it with grated Brea; 
then boil a Pint of Milk, and pour upon it; put to it fn 
Beef Suet, ſix Eggs, and half a Pound of Currants ; tha 
put to it ſome beaten Ginger, a little Nutmeg, and a n 
Salt, Sugar, white Wine, and ſome Roſe Water; then 
ter four Eggs, and mix all together, with ſome bland 
Almonds beaten, and Slices of candied Citron, or Lena 
peel; then butter your Diſh, and put it in. An Hot vl 
bake it. 

YALF's Foo: Pudding. Take two Calf"s s Feet, ſhred th 

very fine, mix them with a Penny white Loaf gratel, k #4 
ing ſcalded with a Pitt of Cream; put to it half a Pourd 
Beef Suet ſhred, eight Eggs, and a Handful of p:umped Cu 
rants; ſesſon it with ſweet Seaſoning, Sugar, Sack, 2 
Orange-flower Watcr, and the Marrow of two Bones ; put 
in a Veal Caul, being waſhed over with the Batter of I 
then wet a Cloth, and pour it therein, and when the Pot bd 
put it in, being tied up cloſe; boil it about two Hours. Vi 
it is boiled, turn it into a Diſh, flick on it ſliced Almond e 
Citron, then pour on it Sack, Verjuice, and drawn butt 
and ſcrape on Sugar. 


0 RANGE Paddiig. Take the Peel of two «i 

Oranges, boiled up as for a Florentine of Oranges 4 
Apples ; pound them as the Carrots, and ſeaſon tuen 
aforeſaid. , 


0 ATMEAL Pudding, Take three Quarts of Me 
Cream, boil it, and put to it three Quarters of a !sl 


of Beef Suet ſhred very fine, a Pound of Butter, and = 
04 
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I gugar; a grated Nutmeg, a little Salt; thicken: 
3 PEE . fine FPS ſtr it together, and 
| our it into a Pan, and cover it cloſe, till it is almoſt cold 
en add the Volks of twelve Eggs; mix all well together; 
Ja Sheet of Puff Paſte in the Diſh, and ſtick Lumps of 
Uirrow in it. Let it ſtand in the Oven two Hours. 


ä — * * 
— nd 


FY 


eau Pudding. Take Flour, and mix with it a like 
& Quantity of grated Bread, ſome Dates minced, Cinna- 
Won and Nutmcg finely beaten, Beef Svet, Sugar, Eggs, 
erm Cream; then take half the Pudding for one Side, 
a half for the other; make it up round, and put ſome: 
er and Cream into the Middle of it, and cloſe it up; put 
Into the Pot, in a Cloth, when the Water boils; and when 
led, ſerve it up in two Halves, with Butter, Rofe Water, 
Wi Sugar, beaten well together, and warm. 


088877 17 E Pudding. Grate fine Manchet, ſprinkle a little 
Flour on it, and beat a ſmall Quantity of Mace and 
Wutmeg ; ſteep theſe in as much Milk, as they will thicken 
Ne Pap; then to every Quart of this put a Quarter of a 
pand of Currants, and four Ounces of Almonds, chopped 
atrow and Sugar; mix them well together, and put them 
to fine thin Guts, well cleaned, ana rinſed in warm Water; 
them up at what convenient Length you pleaſe ; and when 
u have boiled them, keep them dry in Boxes. 


* 


PRICOT Pudding. Coddle fix large Apricots very 


Pot d - 
. Wk tender, break them very ſmall, ſweeten them to your 
nes Mate; when they are cold, add ſix Eggs, but only two 


hites, and a little Cream; put it in Puft Paſte, and bake it. 
a may thus make any Fruit Pudding. | 


o MN BRIDGE Pudding. Take a Pint of great Oat- 
noe meal, picked and dried; then put it into a Mortar, and 

then ile it, but not ſmall ; put to it a Quart of new Milk, and 
lit a Quarter of an Hour; then cover it cloſe, and let it 
nd till it is cold; afterwards take eight Eggs beaten and 
aned, a Penny Loaf grated, half a Pound of Beef Suet 
ed ſmall, half a Nutmeg grated, three Spoonfuls of Sack, 
and bau Larter of a Pound of Sugar, or more; mix all theſe 


well 
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well together with your Hand; it will require three Hong 
boiling ; pour a great deal of Butter over them. | 
This Quantity will make a large Pudding. 


(Cs TARD Pudding. Take a Pint of Cream, and mi 

with it ſix Eggs well beaten, two Spoonfuls of Flour, hal 
a Nutmeg grated, a little Salt and Sugar to your "Ta 
butter a Cloth, and put it in when the Pot boils ; boil it jus 


half an Hour ; melt Butter for Sauce, 


p & EMON Pudding. Grate the Peels of three large Ie 

mons, only the yellow; then take two Lemons mc 
and (the three you have grated) roll them under your Haut 
on a Table, till they are ſoft, but be careful not to break 
them; then cut and ſqueeze them, and ſtrain the Juice fra 
the Seeds to the grated Peels ; then grate the Crumb of thre 
Halfpenny Loaves into a Baſon, and make a Pint of whit 
Wine ſcalding hot, and pour it to your Bread; then ſtri 
well together to ſoak, and put to it the grated Peel and Juice; 
beat the Volks of eight Eggs and four Whites together ; a 
mingle with the reſt three Quarters of a Pound of Butter, freh 
and melted, and near a Pound of white Sugar; beat it wil 
together till thoroughly mixed; then lay a Sheet of Pf 
Paſte at the Bottom and Brim, and cut it in what Form you 
pleaſe. The Paſte that is left roll out and cut into lit 
Strips, neither ſo broad nor ſo long as your little Finger, and 
bake them on a floured Paper; let the Pudding bake near u 
Hour; when it comes out of the Oven, ſtick the Pieces d 
Paſte on the Top of it, to ſerve it to Table. It eats vel 
either cold or hot. | | 


6 0 


#; USTARDS. Toa Pint of Cream you muſt have eight 
Eggs, and but two of the Whites; put the Cream into 
Sauce- pan to boil, and you muſt boil in it a Piece of Nut 
fome Mace, and a little Cinnamon; let your Cream bollt 
you think it has the Flavour of the Spice, then pour it into 
Pan, and let it ſtand till it is cool. You muſt make it prett 
ſweet with fine Sugar, then put in your Eggs, and ſtran 
through a Cloth or Sieve. 
2] Or, To three Pints of Cream, put a little whole Mac 
Cinnamon and Nutmeg ; make it boil a little, then take! 


ef, and beat fifteen Eggs very well, leaving out 1 « th 
| hite 


/ 
, 
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W/ bites; when beaten, put to them a Glaſs of Sack, and two 
q poonfuls of Roſe Water ; put it to the Cream ſcalding hot, 
en train it, and it is fit; harden the Cuſtard Cruſt in the 
Pren before you fill them. To all Milk, put ſixteen Eggs; 
W two Quarts, leave out five Whites, 


x 


— — — 


L MOND Cuflards. Blanch and beat the Almonds in a 
Mortar very fine, and in the beating add thereto a little 

ilk, preſs it through a Sieve, and make it as a common 
Tuitard. 


> _ N e 
Ore, t FP re. 

WW CEING for Tarts, Take the Volk of an Egg, and put 
F {ome melted Butter to it, and beat it very well together, 


Ind with a Feather waſh the Top of your Tarts, and ſift ſome 
gar on them juſt as you put them in the Oven. 


t 


DASTE fer Tarts, Take two Pounds and a half of But- 
ter, to three Pounds of Flour, and half a Pound of 
We Sugar beaten; rub all your Butter in the Flour, and 
Wake it into a Paſte with cold Milk, and two Spoonfuls of 
Pandy. 

2] Or, Take better than two Pounds of Flour, break in 
Pound of Butter, rub it very ſmall, then break in ſix 
gs, and as much Cream as will make it into a ſtiff 
de; mould it, and roll it very thin, and bake it in a low 
ven. 


E 


— 


PUFF Paße. Take a Qrartern of Flour, and a Pound 
and a half of Butter; rub @ third Part of the Butter in 
e Flour, and make a Paſte with Water; then roll out 
n into pur Paſte, and put your Butter upon it in Bits, and flour it; 
ame bold it up, and roll it again, and then put in more But- 

and flour it, and fold it up again; then put the reſt of 
it into 1 in, flour it, fold it, and roll it twice before you 
It, 


ſtran g:! O-, Lay down a Pound of Flour, break into it two 
nces of Butter, and two Eggs; then make it into Paſte 
le Maß cod Water, then work the other Part of the Pound of 
n take to the Stiffnels of your Paſte; then roll. it out into a 
ne Of l ſquare 
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fquare Sheet; then tick it all over with Bits of Butter, fy 
it, and roll it up like a Collar; double it up at both Eng, 
that it will meet in the Middle; roll it up again, as aforeſad, 
till all the Butter is in. 


HIT E Puf Paste. Rub a Quarter of a Pound of hu. 

ter into two Pounds of Flour, and put in the Whites d 
three Eggs beaten up, and make it up with cold Water; tha 
rub in a Pound of Hutter more; if you would have it yelloy, 
put the Yolks into the Water. 


"uy 


: P45 T E for raiſed Pies, To half a Peck of Flour, tal 

' two Pounds of Butter, and put it in Pieces in a Sa- ce· pu 
of Water over the Fire, and when the Butter is melted 
make a Hole in the Flour, ſkimming off the Butter, and pu 
it in the Flour, with ſome of the Water; then make it up 
a ſtiff Paſte, and put it before the Fire in a Cloth, if youds 
not uſe it preſently. 


P ASTE for Veniſon Paſiies. Take four Pounds of Bu. 
ter to half a Peck of Flour; rub. it all in your Flow 
but not too ſmall ; then make it into Paſte, and beat it wil 
a Rolling-pin for an Hour before you uſe it; you may bes 
three or four Eggs, and put into your Paſte, when you nu 
it, if you pleaſe. | 


& URPRISING Paße. Take a Pound of Butter 0 887 

Quartern of Flour, and rub your Butter very ſmall in; 
then mix it with ſix Spoonfuls of Water; but be ſure youc 
not put more. It will be very ſhort and good. 


etl 


PASTE for a Paſy. Lay down a Peck of Flour, wa 
it up with fix Pounds of Butter and four Eggs, and ms 
it into a ſtiff Paſte with cold Water. 


24 STE for a bigb Pie. Lay down a Peck of Flu 
work it up with three Pounds of Butter melted in a Sauc 
pan of boiling Water, and make it into a ſtiff Paſte. 
2] Or, To a Peck of Flour put three Pounds of Butte! 
make it boil in Water, then make the Paſte very (if. 2 
very hot; for ſmall Pies, put in a Pound of Butter to aL 


tern of Flour, 7 
D 4 N | 
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WD 1STE Royal for Patty ans. Lay down a Pound of 
= Flour; work it up with half a Pound of Butter, two 
W ances of fine Sugar, and four Eggs. 

3 


— — _— — — 


WD iSTE Ver a Cufiard, Lay down Flour, and make it 
into a ſtiff Paſte with boiling Water; ſprinkle it with a 
Ice cold Water to keep it from cracking. 

4 

N 2] Or, Boil ſome fair Water, then put to it fine Flour, and 
ne it up to a ſtiff Paſte. You may add to it a littie Sugar, 
Wd it will be fit to cut in croſs Cuts, or for garmſhing that 
hich is to be ſtuck upright. 


5. 


— 


CEILVO for a Batter Cake. Beat and ſift a Pound of 
double refined Sugar, and put to it the Whites of four 
, one at a Time, and a Spoonful of Honey Water; 
W:t them in a Baſon with a Silver Spoon, till it is very light 
Wc white. 


— — 
— 


ARE Pie, to be ſcrued coll Beat the lech of the Hare 

in a Marble Mortar, then put almoſt as many buttered 
sas equal the Quantity of the Fleſh of the Hare; then 
t a little fat Bacon cut ſmall, ſome Pepper, Salt, Cloves, 
Pee, and ſweet Herbs, at your Pleature; mix them very 
Sil, then lay it in your Paſte and Butter, and put Butter in 
“bottom, with ſome Seaſoning ſtrewed upon it; then la 
your Preparation, and cover it with Butter ; then cloſe it, 
ſerve it cold. 


4 


. 


P ³˙—ͥ 


and lay them in the Pie; lay on Balls, ſi.ced Lemon, 
tter, and cloſe it with the Volks of hard Eggs. 


* 


MBLE Pie. Take the Umbles of a Buck, and boil 
chem, and chop them as ſmall as Meat for minced Pies, 
| put to them 2s much Beef Suet, eight Apples, half a 
nd of Sugar, a Pound and a half of Currants, a little Salt, 
e Mace, Cloves, and Nutmeg, and a little Pepper ; then 
them together, and put it into the Paſte ; put in half a 
fot Sack, the Juice of one Lemon and Orange, cloſe the 
and when it is baked ſerve it hot, 

: UMBLE 
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CM B LE or Calves Feet Pie. Boil the Umbles of: 
Deer, and when cold ſhred them ſmall, with as mug 
Deer or Beef Suet as equals the Weight of the Meat; tha 
to five Pounds put one Ounce of Cloves, Mace, Cinnamon, 
a little Salt, eight Ounces of candied Lemon fliced, a Pouy 
of Sugar, a Pound of Currants, a Pint of Sack, and the 
Juice of two Lemons; mix all together, and it is ft u 
fill your Pies, Boil Calves Feet almoſt enough, and ſlug 
them, 


& KIRRET Pie. Take your large Skirrets, and bland 

them, and put to them ſome Nutineg, and a little Cinrs 
mon and Sugar; make your Pie ready, lay in your Skirt; 
ſcaſon alſo the Marrow of three Bones with Cinnamon, 50 
gar, and grated Bread ; lay the Marrow in your Pie, with the 
Volks of twelve hard Eggs cut in Halves, a few Potatoes cat 
{mall and boiled, and candied Orange-peel in Slices ; lay But 
ter on the Top and Sides of your Pie; your Caudle mult be 
white Wine, a little Verjuice, ſome Sack, and thicken it wit 
the Volks of Eggs, and when the Pie is baked pour it in, al 
ſerve it hot. Scrape Sugar on it. 
E,'4 RP Pie. To a Quartern of Flour put two Pounds 

Butter, rubbing a third Part in; then make it into na. 
with Water; then roll in the reſt of the Butter at three time 
lay your Paſte in the Dijh, put in ſome Bits of Butter on tie 
bottom Paſte, with Pepper and Salt; then ſcale and gut you 
Carps ; put them in Vinegar, Water and Salt ; then waſh the 
out of the Vinegar and Water, and dry them, and make ti 
following Pudding for the Belly of the Carp: Take the Fl 
of an Eel, and cut it ſmall, put ſome grated Bread, two hg.: 
tered Eggs, an Anchovy cut imall, a little Nutmeg gra 
and Pepper and Salt. Mix theſe together well, and fl Hey 
Belly of the Carp; then make ſome torc'd-meat Balls o! ler 
ſame Mixture; then cut off the Tail and Fins of the He! 
and lay it in the Cruſt, with Slices of fat Bacon, a little M . 
and ſome Bits of Butter; then cloſe your Pie, and bel 
you put it in the Oven, pour in half a Pint of Claret, dei 
it hot. | 


2] Or, Bleed the Carp at the Tail, open his Belly, © 
and waſh out the Blood with a little Claret, Vinegar and N 
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ſeaſon the Carp with ſavoury Spice, and ſhred ſweet Herbs. 

it in the Pie with a Pint of Oyſters, ſome Butter, and 
the Pie. When it is baked, pour into the Lear the 
x and Claret, and put it into your Pie. 


MBE R Pie. Take about two Pounds of lean' Veal, 
and mince it, with a like Quantity of Kidney Beef Suet ; 
to it ſome Apples ſliced ſmall, ſome Spinage or Beet 
Is (iced, with a Seaſoning of powdered Cloves, Mace, 
eg and à little Pepper, and add a little Parſley cut 
|, the Crumb of three Ounces of Bread grated, ſome Sack, 
juice of Lemon or Orange, or a little Orange-flower 
r, the Yolks of fix or eight hard Eggs chopped ſmall, 
a Pound and a halt of Currants well picked, and rubbed 
loth, without waſhing. Mix them well together, and 
you have cloſed it in a Coffin of rich Paſte, bake it in a 
> Oven, and ſerve it hot. 


Or, Take a Pound and a half of Fillet of Veal, mince 
b the ſame Quantity of Beef Suet, ſeaſon it with ſweet 
hve Pippins, a Handful of Spinage, and a hard 
e, Thyme and Parſley : Mix it with a Penny Loaf grated, 
he Yolks of two or three Eggs, Sack and Orange- 
Water, ſweet Spice, a Pound and a half of Currants 
nds diWclerves, as the Lamb Pie, and a Caudle. An Umble 
o Pe rade the ſame Way. 
time: — 
on tt TER Rolli. Take ſome Penny French Rolls, and 
ut Joe them, then cut a Piece out of the Top, and ſcoop 
ich ei the Crumb; then have your Oyſters opened, and ſave 
nake Mor; waſh them in Water and Salt; then take the 
he Feet of their own Liquor, with ſome Mace, Slices of 
two bas, and whole Pepper; ſtew them in this Liquor, till 
grun k they are enough, and thicken them with Butter; 
d till Mey are boiling hot, pour them into the Rolls, and ſet 
11s of er in a hot Oven, or over a Chafing diſh of Coals 
che Cue Fire, till they are hot through; then ſerve then 
df Puddings. f 
Muſhroom Loaves are ſerved after the ſame Manner. 


TSBURY Pie. Take a Couple of Rabbets, 
dem in Pieces, ſeaſon them well with Pepper and 
en take ſome fat Pork, and ſeaſon it in like Manner, 

G . then 
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then take the Rabbets Livers parboiled, ſome Butter, I» 
Pepper and Salt, a little Sweet-Marjoram, and a little & 
meg; make this into Balls, and lay it in your Pie amongſt 
Meat; then take Artichoke-bottoms boiled tender, cu 
Dice, and lay theſe likewiſe amongſt the Meat ; then 
your Pie, and put in as much white Wine and Water, an 
think proper. Bake it, and ſerve it hot. | 


INE Egg Pie. Take the Volks of twenty hard Ep 

and chop them with double the Quantity of Beef Sue; 
Apples fliced ſmall ; then put to them a Pound and a hal 
Currants, half a Pound of Sugar, and a little Salt, f 
Mace and Nutmeg beat fine, and half a Pint of Sack 
Juice of a Lemon, candied Orange and Citron cut in Pi 
you may put a Lump of Marrow on the Top. Bake then 
a gentle Oven, and put the Marrow only on them that at 
be eaten hot. 


2] Or, Shred the Yolks of twenty hard Eggs, 
the ſame Quantity of Marrow and Beef Suct ; ſeaſon it. 
ſweet Spice, Citron, Orange, and Lemon; fill and dot 
Pie. 


L* MB Pie with Currants. Take a Leg and ala 

Lamb, cut the Fleſh into ſmall Pieces, and ſeal 
with a little Salt, Cloves, Mace and Nutmeg ; then ly 
Lamb in your Paſte, and as many Currants as you 8 
proper, and ſome Liſlon Sugar, a few Raiſins toned 
chopped ſmall; add ſome forc'd-meat Balls, ſome You 
hard Eggs, with Artichoke-bottoms, or Potatoes that! 
been boiked and cut in Dice, and candied Orange ant 
mon- peel cut in Slices; put Butter on the Top, and al 
Water ; then cloſe your Pie, bake it gently, and uber 
baked take off the Top, and put in your Caudle mad 
Gravy from the Bones, ſome white Wine and Juice 
mon; thicken it with the Volks of two Eggs, and 2 
Butter. When you pour in your Caudle, let it be ho, 
ſhake it well in the Pie; then ſerve it, having lad d 
Cover. 


N. B. If you obſerve too much Fat ſwimming 0 
Liquor of your Pie, take it off before you pow d 
Caudle, on 
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STER Pie. Parboil a Quart of large Oyfters in their 


own Liquor, mince them ſmall, and pound them in a 
tar, with Piſtachio Nuts, Marrow, and ſweet Herbs, an 
on and ſavoury Seeds, and a little grated Bread; or ſeaſon 
oreſaid whole. Lay on Butter, and cloſe it. 


—— 


LQAUNDER Pie. Take twelve large Flounders, cut 
off their Tails, Fins, and Heads; then ſeaſon them with 
per and Salt, Cloves, Mace and Nutmeg beaten fne; 
take two or three Eels well cleaned, and cut in Lengths 
three Inches, and ſeaſon as before; then lay your Floun- 
and Eels in your Pie, and the Volks of eight hard Eggs, 
a Pint of pickled Muſhrooms, an Anchovy, a whole 
jon, a Bunch of ſweet Herbs, ſome Lemon-peel grated, 
muſt put three Quarters of a Pound of Butter on the Top, 
a Quarter of a Pint of Water, and a Gill of white Wine; 
cloſe your Pie, and ſerve it hot, firſt taking out the 
on and Bunch of ſweet Herbs. 

te, If you do not put any Eels in your Pie, you muſt put 
a Pound of Butter more in your Pie; you may add ſome 
ters, if you pleaſe. When you make Turbot Pie, you 
Lai make it the ſame Way. | 


eu Or, Take the Bottoms of ſix or eight Artichokes, 
n s boiled and fliced ; ſeaſon them with ſavoury Spice, mix 
ou wich the Marrow of three Bones, Citron and Lemon- 
one , Eringo-roots, Damſons, Gooſeberries, Grapes, Lemon 
ve Butter, and cloſe the Pie. A Carrot or Potatoe Pie is 
that ethe fame Way. | | 


RIICHOKE or Patatoe Pie. Take Artichoke-bot- 
when i ms, ſeaſon them with a. little Mace and Cinnamon 
e ni eight Ounces of candied Lemon and Citron fliced, 
ice ee roots and Prunellas, a Slit of each, two Ounces of 
_', eight Ounces of Marrow, eight Ounces of Raiſins 
de bee Sun ſtoned, and two Ounces of Sugar; butter the Bot- 
lad of the Pie, and put in all, one with the other, and eight 
ces of Butter on the top Lid; bake it, and then put on a 

made as for the Chicken Pie. 


—— me I SEE — 


our N Pie. Cut a Quarter of Lamb into thin Slices, 
alon it with ſavoury Scaſoning, and lay them in the 
Wh a hard Lettice and Artichoke-bottoms, and the 7008 

G 2 0 
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of Aſparagus. Lay on Butter, and cloſe the Pie. Why 
is baked, pour into it a Lear. 


2] Or, Seaſon the Lamb Steaks ; lay them in the}; 
with fliced Lamb-ſtones and Sweet-breads, ſavoury ü 
and Oyſters. Lay on Butter, and cloſe the Pie zit 
Lear. 


CH! CKEN Pie. Take fix ſmall Chickens ; roll u 
Piece of Butter in ſweet Seaſoning ; ſeaſon and lay th 
into a Cover, with the Marrow of two Bones rolled up in 


Batter of Eggs, with Preſerves and Fruits, as Lanib Pies, wi 
a Caudle, 


* E ET Chicken Pie. Break the Bones of four Chick 
then cut them into little Pieces, ſeaſon them highly w 


0 
Mace, Cinnamon, and Salt; have four Volks of Eggs bl m 
hard and quartered, and five Artichoke-bottoms, eight Oπ• ei 
of Raiſins of the Sun ſtoned, eight Ounces of preſerved Ci d fo 
Lemon and Eringo-roots, of each alike, eight Ounce Toi 
Marrow, four Slices of rinded Lemon, eight Ounces af bc 


rants, fiſty Balls of forced Meat, made as for Lumber 
put in all, one with the other, but firſt Butter the Bottan 
the Pie, and put in a Pound of freſh Butter on the top 
and bake it; then put in a Pint of white Wine mixed vt 
little Sack, and, if you will, the Juice of two Ong 
{weeten ng it to your Taſte. Make it boil, and thicken iti 
the Yoiks of two Eggs; put it to the Pie when both are! 
hot, and ſerve it hot, + 


The ſame Ingredients for a Lamb or Veal Pie, only | 
out the Chickens and Artichokes, and add to Lamb ia 
Cheſnuts. | 


2— 


INCED Pics. Shred a Pound of Neat's Ia 

parboiled, with two Pounds of Beef Suet, five f 
and a green Lemon-peel ; ſeaſon it with an Ounce of N 
a little Salt, a Pound of Sugar, two Pounds of Curran, 
a Pint of Sack, a little Orange-flower Water, the ut 
three or four Lemons, a Quarter of a Pound of Ui 
Lemon and Orange-peel. Mix theſe together, and il 
Pies. TJ 
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o make Minced Pies. Take two Pounds of Meat, four 
Pounds of Suet, one Pound of Raiſins, five Pounds of Cur- 
t, an Ounce and a half of Cinnamon, half an Ounce of 
megs, half an Ounce of Mace, and ſome Cloves, the Juice 
our Lemons, and grate one Peel, three Quarters of a Pint 
ack, four Ounces of Sweetmeats, one Pound of Six-penny 
u, and a little Salt. 


ſINCED Pies and Egg Pies the ſame Way. Shred two 

Pounds of lean Meat, and two Pounds of Beef Suet, 

fine; ſeaſon it with an Ounce of Cloves, Mace and 
namon, a little Salt, a Pound of Sugar, eight candied Le- 
sand Citrons, and four Ounces of Dates, all ſhred or 
d, a little Lemon- peel ſhred tine, and a Pound of Raiſins 
the Sun, ſtoned and ſhred, three Pounds of Currants, a 
of Sack, and the Juice of three Lemons, or Verjuice ; 
mix all together, and it is fit to fill your Pies ; the beſt 
it is Neats Tongues, but Beef, Mutton or Veal, are very 
d for preſent Uſe. Shred the Meat raw; if not, parboil 
Tongues till they will blanch, and when cold ſhred them 
| boil the Eggs hard, and ſhred them fine with no more 
the Wergat of the Eggs. 


U!TON Pie. Seaſon the Mutton Steaks, fill the Pie, 
lay on Butter, and cloſe it. When it is baked, toſs u 
ndful of chopped Capers, Cucumbers, and Oyſters in 
y, an Anchovy and drawn Butter. 


ID Pie. Cut the Kid in Pieces, ard it with Bacon, ſea- 
fon and lay it in the Pie; Jay on Butter, and cloſe it. 
n it is baked, take a Quartern of Oyſters dried in a 
„ and fry them brown; toſs them up in half a Pint of 
Wine, Barberries, and Gravy ; thicken it with Eggs 
daun Butter. Cut up your Lid, and pour it into your 


EN Pie. Cut ie in Pieces, and lay it in the Pie; lay on 
Bats, iced Lemon, Butter, and doſe it with the Yolks 


can Wie gp; bor the Lear be chickened wiek Eggs. 
1 | Mandi 3 r 1 
rox. Tus and feafon the Pigeons with ge 
e bury Spices, lard them with Bacon, aud them with 


Meat; lay on Lambſtones, Sweet-breads, and Butter; 
G 3 cloſe 
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cloſe the Pie with a Lear, A Chicken or Capon Pie is na 
the ſame Way, almoſt to.led. 


CALF': Head Pic. Almoſt boil che Calf's ly 
take out the Bones, cut it in thin Slices, ſeaſon x 
mix it with ſliced ſhivered Palates, Cocks-combs, Oyfe 


Muſhrooms and Balls. Lay on Butter, and cloſe the] Se: 
with a Lear. 7 
* 1 — e 
744 E AT's Tongue Pie, Half-boil the Tongues, bla bak 


them and ſlice them, ſeaſon them with ſavoury Sean 
ing, ſliced Lemon, Balls and Butter, and then cloſe b 
Pie. When it is baked, take Gravy and Veal Sweet-bray 
Ox-palates and Cocks-combs, toſſed up, and pour it into 
Pie. 


YE NISON Paſly. Raiſe a high round Pie, ſtr 
Pound of Beef Suet, and put it into the Bottom; 
your Veniſon in Pieces, and ſeaſon it with Pepper and d 


Lay it on the Suet, lay on Butter, cloſe the Pie, and bak 
fx Hours. 


8 


—— — — — 


} ENISON fach. Bone a Side or Haunch of Jy 

ſon, cut it ſquare, and ſeaſon it with Pepper and & 
make it up in your aforeſaid Paſte; a Peck of Flour iv 
Buck-Paſty, and three Quarters for a Doe; two Pounds 
Beef Suet at the Bottom of your Buck-Palty, and a Pu 
and a half for a Doe. A Lamb-Paſty is ſeaſoned al 
Doe. 0 


* 


1 A M B-Stone and Sweet-bread Pie. Boil, blanch, and 

them, and ſeaſon them with ſavoury Seaſoning; | 
them in the Pie with ſliced Artichoke-bottoms, lay on bu 
and cloſe the Pie with a Lear. 


BATTAL 14 Pie. Take four ſmall Chickens, 

Squab Pigeons, four ſucking Rabbets, cut them in 1 
and ſeaſon them with ſavoury Spice ; lay them in tie 
with four Sweet-breads ſliced, as many Sheep's Tongs! 
ſhiver'd Palates, two Pair of Lamb-ſtones, twenty 00 ' 
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Cocks-combs, with ſavoury Balls and Oyſters ; lay uw Butter, 
and cloſe the Pie with a Lear. 


LE 


Z AL Pie. Raiſe a high round Pie, then cut a Fillet of 
Veal into three or four Fillets, ſeaſon it with ſavoury 
Seaſoning, and a little minced Sage and ſweet Herbs; lay it 
in the Pie with Slices of Bacon at the Bottom, and between 
Beach Piece lay on Butter, and cloſe the Pie. When it is 
—Wbakcd, and half cold, fill it up with clarified Butter. 


— 
— 


FLORENTINE cf Fl:;h er Fiſh. Take ſome lean 

Veal, and cut it in thin Slices, ſeaſon them with Cloves, 
Mace, Nutmeg, Pepper and Salt, and Sweet-Marjoram ; put. 
Wtheſe Slice upon Slice, with the Mixture, and ſome fat Ba- 
ron; then put them into a Diſh, and bake them in a Cruſt, 
ith Balls of forced Meat, and a little Pepper, ſome Muſh- 
room Buttons, and. ſome Cocks-combs blanched, a Slice or 
wo of Lemon, with half a Pint of white Wine, and a Pint 
pf Water; then cloſe the Pie, and bake it in a briſk Oven, 
and ſerve it hot. 


WAN Pie. Skin and bone the Swan, lard it with Bacon, 
and ſeaſon- it with ſavoury Spice, and a few Bay-leaves 
powdered ; lay it in the Pie, flick it with Cloves, lay on 
utter, and cloſe the Pie; fill it up as aforeſaid. 


— — — — — —⅛——— — — — — 


| «7 URKEY Pie. Bone the Turkey, ſeaſon it with ſavoury 
Spice, and lay it in the Pie, with two Capons cut in 
fieces, to fill up the Corners. A Gooſe Pie is made the ſame 
ay, with two Rabbets, and fill them up as aforeſaid, 


TROUT Pie. Clean, waſh, and ſcale them, lard them 

with. Pieces of a ſilver Eel rolled up in Spice, and ſweet 

erbs, and Bay-leaves powdered ; lay on and between them 

e WW Bottoms of ſliced Artichokes, Muſhrooms, Oyſters, Ca- 
ers, and ſliced Lemon; lay on Butter, and cloſe the Pie. 


" — 


ge EL Pie. Cut, waſh, and ſeaſon them with ſweet Sea 
i loning, and a Handful of Currants ;. butter, and cloſe it. 


L 4 M- 
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LIN PREY Pie. Clean, waſh, and ſeaſon them vit 
-— ſweet Seaſoning ; lay them in a Coffin with Citron ar 
Lemon ſliced ; butter, and cloſe the Pie. ; 


—— 


ARTIFICTAL Veniſon for a Paſly. Bone a Sirloin of 

Beef, a Shoulder or a Loin of Mutton, then beat it very 
well with a Rolling-pin, then rub ten Pounds of Beef wit 
four Ounces of Sugar, and three Ounces of Mutton ; la 
it lie twenty-four Hours, then wipe it very clean; ſeaſon i 
high with Pepper, Nutmeg and Salt, then lay it in the Fom 
of a Pifty, then roll the Palty almoſt four ſquare, till the 
Bottom is an Inch thick; to a great Paſty of Mutton, Beef u 
Veniſon, put a Pound of Beet Suet ſhred ſmall ; lay the Pale 
on Paper, then lay Half the Suet under the Meat, ard pu 
round the Pudding Cruſt; wet it well, turn over the Top, 
and cloſe it well, and garniſh it; then bake it, put in the 
Gravy, and ſerve it hot. When Lamb comes firſt, bone i 
not, but break it very {mall ; lay on it a few pickled Bar 
berries, three or four Slices of rinded Lemon; and to Land 
or Veal put two Pounds of Suet, as aforeſaid. 


— — 
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EEF Pay. Firſt cut out and ſeaſon it over Night wit 
Pepper and Salt, a little red Wine and Cochinea, tia 
make it up as the Buck Paity ; to each of theſe Paſties ſeaſon 
the Bones, cover them with Water in a Pan, and bake then 
with the Paity ; when baked, ſtrain it, and pour the Gray 
into the Paſty. 


PPLE Pie. Take a Dozen of Apples, and ſcald then 
very tender, and take off the Skin; then take the ty 
of them, and put to it twelve Eggs, but half the White 
beat them very well, and take a Penny Loaf grated, and! 
Nutmeg grated, Sugar to your Tafte, and a Quarter «1 
Pound of Butter melted. Mix all theſe together, and bai 
them in a Diſh; butter your Diſh, and take care that youu 
Oven 1s not too hot. 


_ —  _—  ———. 


— 


RY 
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PRING Pie. Cut a Hind-Quarter of Lamb to Piect| 
take four Ounces of the Lean, and make it into Forct 
ment as for the Lember Pie; then make it into little Bal 
as big as Nutmegs, and fome about the Length and Bigndi 
of your little Finger ; ſeaſon the Meat with — Mac, 
5 \ | innamo 
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Winnamon, Salt, and a little Pepper; then lay in the Meat, 
in ſome Prunellas lit, and a little Spinage and Beet-leaves 
Wired, but firſt butter the Bottom of the Pie; then put over 
Wt: a Pound, or leſs, of preſerved Citron or Lemon, Eringo- 
ots and Barberries, and a Lemon pared and ſliced ; then put 
eight Ounces of freſh Butter on the top Lid, bake it, and 


3 


it in as for a Chicken Pie. 


3 DUFFS of Oranges. Pare off the Rinds from Seville 
Oranges or Lemons, then rub them with Salt; let them 
Wie twenty-four Hours in Water, then boil them in four 
W hanges of Water; make the firſt ſalt, drain them dry, and 
Weat them fine to a Puff; then bruiſe in the Pieces of all that 
ou have pared, then make it very ſweet with fine Sugar, boil 
till it is thick, let it land t Il it is cold, and then it will be 
Wt to put in the Paſte, 


2] Or, Salt them whole, then boil them as above directed, 
Wnd when they are cold ſlice them very thin, put a little 
Wugar over the Bottom of the Tart, then lay in the Slices 
ich a little Sugar, and ſo fill the Tarts or Patty-pans ; you 
Way lay Slices of Pippins between the Oranges. : 


TO make Iceing. Beat and ſift a Pound of double refined 

1 2 through a Lawn Sieve; then Whip the Whites of 
pree Eggs to Snow very thick, put in the Sugar by degrees 
d them, and when all is in, beat it together Half an Hour; 
& mult be as thick as it will but juſt run; if not, put in two 
poonfuls of Orange or Roſe-Water, in which diflolve a 
ran of Muſk, or Ambergreaſe ; then lay on a little of 
e Iceing quick with a Bruſh or Knife. If you garniſh it 
th {mall colour'd Comfits, as Sweetmeats, ſtick them all 
12 Sprigs, or the Iceing, if cold, with the White of 
Egg. 


— 


ART Demey. Beat Half a Pound of blanched Almonds 
im a Mortar, with a Quarter of a Pound of Citron, the 
ite of a Capon, four grated Biſkets, the Marrow of two 
ones, {weet Spice and Sugar, a little Sack, Orange-flower 
Water, and a little Salt; then melt it with a Pint of 
tam, and ſeven Eggs well beaten ; bring all theſe In- 
redients to a Body over the Fire; then having a Diſh 
4 covered 


blanched Almonds well beaten, and mix them together ut 
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covered with Puff paſte, put Part of theſe Ingredients at dh 
Bottom, then put in the Marrow of two Bones, in Piec 
ſqueeze on it the Juice of a Lemon, lay on it the Marry, 
and 1 other Part of the Ingredients, and cover it with! 
cut Lid. 


P RING or Sorrel Tart. Shred the Herbs ſmall, de 
- wring out & little of the Juice of it, and put into: 
Quart fourteen Ounces of Sugar, and the like Quantity d 
Currants ; mix it, and fill the "Parts, and lid and bake tt; 
then put in Half a Pint of thick Cream, boiling it firſt, if þ 
8 then ſtrew on ſome fine powdered Sugar, and (ery 
it hot. 


1 KA 6. 


O make the Queen . Delight. Take a Pound of doch 
refined Sugar, beat it ſmall, and ſift it, ſix Ounces d 


the Froth of the Whites of Eggs, and a Grain or tuo d 
Muſk; make a Paſte thereof, and roll it out thin, then cut 
to the Size of the Top of a Wine Glaſs, put any rounl 
Pieces of Sweetmeat, and cover it with another Bit of Paſt, 
and cloſe the Edges with the narrow End of a Funn 
and bake them on a Sieve, when the Oven is almoſt cold, 
— — — — — 
QUEEN Cakes, Take a Pound of Sugar. and beat! 
| fine, four Volks and two Whites of Eggs, Half a Pout 
of Butter, a little Roſe Water, fix Spoonfuls of warm Crea 
a Pound of Currants, and as much Flour as will make it uy; 
ſtir them well together, and put them into your Patty- u 
being well buttered ; bake them in an Oven, almoſt as hots 
for Manchet, for Half an Hour; then take them out 1. 
glaze them, and let them ſtand but a little after the Glam 
is on, to riſe. 


— ä 


ICH Cake. Take a Quartern and a half of fine Flo! 

and fix Pounds of Currants, an Ounce of Cloves and M 

ſome Cinnamon, two Nutmegs, about a Pound of Sugar, ont 

Lemon and Orange, and Citron, candied, and cut in tl 

Pieces, a Pint of any ſweet Wine, ſome Orange-flower Wa 

a Pint of Yeaſt, a Qyart of Cream, two Pounds of " 
we 


key and let it ſtand Half an Hour to riſe ; then knead it well 
the wether, and lay it before the Fire to rife, and work it 
ec, ey well; then put it into a Hoop, and bake it two Hours 
TOW, d a half in a gentle Oven. | 


* — Ah. tt „ * n — ſi. ah 


WEED Cake. Take three Pounds of fine Flour, and 
mo Pounds of Butter, rub it in the Flour ; eight Eggs, 
rd four Whites, a little Cream, and five Spoonfuls of Yealt ; 
ir all together, and put it before the Fire to riſe, then put 


t; of A: three Quarters of a Pound of Carraway-comfits, and 
e it, Wat it in a Hoop well buttered. An Hour and a half will 
tee. i. 


TER Cate. Take ſix Pounds of Currants, five 
pounds of Flour, an Ounce of Cloves and Mace, a little 
Tinnamon, half an Ounce of Nutmegs, half a Pound of 


1h Wounded and blanched Almonds, three Quarters of a Pound 
i o AGF fliced Orange and Lemon peel, half a Pint of Sack, a little 


oney Water, a 0 of good Ale Yeaſt, a Pint of Cream, 
nd a Pound and a half of Butter melted therein ; mix it to- 
ether in a Kettle over a ſoft Fire, ſtirring it with your Hands, 
Il it is very ſmooth and hot; then put it in a Hoop, with 
W buttered Paper at the Bottom, 


* 
* 


hole Cinnamon, till it is of a good Thickneſs ; then pour 
into a Pan, and ſtir about three Quarters of a Pound of 
eh Butter in it; then let it ſtand covered till it is cold, put 


it oP twelve Eggs, and leave half the Whites out, and a Pound | 
/-path Currants ; grate in a ſmall Nutmeg, and ſweeten it to 
hot u dur Palate. . 


2] Or, Leave out the Biſkets, and thicken it with the 
lour of Rice, as before. 


* 


ers Ec Ax RES. Boil a Quart of Cream or Milk 


in it, and mix it with the Curd of three Quarts of Milk, 


and 


FO make Rice Cheeſecakes, Take a Pound of ground 
— Rice, and boil it in a Gallon of Milk, with a lite 


with eight Eggs well beaten, ſtir it till it is a Curd, then 


ee Quarters of a Pound of Butter, two grated-Biſkets, two 
Junces of pounded and blanched Almonds, with a little Sack: 


1 
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and Angel Water, half a Pound of Currants, ſeven Eggs, aud 
Spice and Salt ; beat it up with a little Cream till it is y 
light, and fill the Cheeſecakes. The ſame Way you ny 
make Cheeſecakes with the Curd of a Gallon of Milk, wit. 
out the Egg Curd. 

2] Or, Drain a Quart of tender Curd from the Whey, 
then rub it through a Hair Sieve with the Back of a Spoon, 
beat into it half an Ounce of Cinnamon and Mace, eight 
Ounces of fine Sugar, eight Ounces of Currants, eight Voß 
of Eggs, four Ounces of Almonds blanched and beat fig, 
with a Spoonful of Orange flower or Roſe Water, to keep i 
from oiling ; then grate four Naples Biſkets into a Pint of 
Cream, and boil it till it is as thick as a Haſty-pudding ; keep 
it ſtirring, then mix into it ten Ounces of fine freſh Butter, and 
put it to the Curd; mix all well together, and it will be ft 
to fill your Paſte. 


" O make Cheeſecake Meat. Put to ten Eggs a Quart of 

Milk; boil them together, ſtrain them, beat the Eggs in 
a Bowl, and take that you ſtrain from the Eggs, and boil it 
in a Pan, with Bread, like a Haſting-pudding ; put in a Quater 
of a Pound of Butter, mix it and the Eggs together, then 


ut in Plumbs, Currants, with Seaſoning and Sugar, and a 
ittle Sack. 


P ORTUGAL Cakes. Put a Pound of fine Sugar, a 
Pound of freſh Butter, five Eggs, and a little Mace beaten 
into a broad Pan; beat it up with your Hands till it is very 
light, and looks curdling ; then put thereto a Pound of Flour, 
half a Pound of Currants very dry, beat them together, fil 
your Heart-pans, and bake them in a ſlack Oven. You may 
make Seed-Cakes the ſame Way, only put Carraway-Sceds 

inſtead of Currants. a 
2] Or, Mix into a Pound of fine Flour a Pound of Loaf 
Sugar beaten and ſifted, then rub into it a Pound of pure {weet 
Butter, till it is thick like grated Bread ; then put to it tw 
Spoonfuls of Roſe Water, as much Sack, ten Eggs, and wiip 
the Whites to Snow; then put in eight Ounces of Currats, 
mix all well together, and butter the I in Pans; fill them but 
half full, and bake them. If they are made without 
Currants, and kept in a dry Place, they will keep a Yea; 
add a Pound of Almonds blanched, and beaten n 
Ae, 
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iter, as above, and leave out the Flour, Theſe are another 
and better. 


4. AMMS — 


ING E R-bread Cakes, Take three Pounds of Flour, a 
Pound of Sugar, a Pound of Butter rubbed in very fine, 
th two Ounces of Ginger, and a grated Nutmeg ; mix it 
th a Pound of Treacle, and a Quarter of a Pint of Cream, 
m together; then make up your Bread ſtiff, roll them 


and make them in thin Cakes. Bake them in a ſlack 


en. 

2] Or, Take a Quarter of a Peck of Flour, two Pounds 
| three Quarters of Treacle, a Quarter of a Pound of Gin- 
„ and Half an Ounce of Coriander and Carraway-Seeds 
ed; make it into large Cakes : Put into either of them 
eemeats, if you pleaſe, When they are baked, dip them 
boiling Water to glaze them. 


HREI SBURY Cakes. Take a Pound of Butter, a 
Pound of double-refin'd Sugar ſifted fine, and put to it a 
le Mace beaten, and four Eggs ; beat them all together 
b your Hands, till it is very light, and looks curdling ; 
put to them a Pound and a Halt of Flour, and roll then 
into little Cakes. 


UMB Cake. Take three Pounds of Flour, rub into it 
a Pound of Butter, and three Eggs, Yolks and Whites ; 
take three Gills of Cream, and. make it pretty warm, 
Ing in your Flour ſeven Spoonfuls of Veaſt; mix theſe 
together, and beat it well with your Hand; then ſet it 
e tde Fire to riſe, and, when your Oven is hot, add to it 
rounds of Currants, a Pound of Sugar, and Half a Gill 
brandy ; mix theſe together, and ſo put it into your Hoop, 
What Sweetmeats you will, and ſeaſon it with Mace or 
meg. An Hour and a Halt will bake it. 


* FINE Cake. Dry a Gallon of Flour well before the 
Whip Fire, then take an Ounce of Cinnamon and IN utmeg 
_ beaten, Half a Pound of Orange, Lemon, and Citron-, 
n 


b{liced, four Pounds of Currants, a Pound and a Half of 
I, a Gill of Sack, a Gill of Cream, a Gill of Yeaſt, 
wo Pounds and a Half of Butter melted ; mix all theſe 
together, let it and _ an Hour before the Fire 

to 
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to riſe, then put it in the Pan, and bake it; and when j; 
enough, glaze it. | 
S EE Cake. Take a Pound of fine Sugar ſifted, ay 
Pound of the beſt Butter; beat it with your Hand; 
an Hour; add eight Eggs, and a Pound of Flour ; ben 

all together, and add a Pennyworth of Carraway-Secd;, 


A*® MOND Cheeſecakhes, Take a Quarter of a Pound 
blanched Almonds, and beat them; then beat fix Bs 
a Lemon-ſkin grated off the Lemon as it is whole, Hal 
Pound of Butter, and Half a Pound of fine Sugar; ben 
together, and then put them into Paſte. 


O make à good Cale. Take a Peck of Flour, and nhj 
it a Pound of Butter, thea ſet on a Sauce pan of Cu 
as much as will wet it, ſlice into it a Pound of Butter, 
when it boils, take it off to cool ; then mingle with it 
Flour, three large Nutmegs, fix Blades of Mace beaten 
Pound of Suger, ſome Roſe-water, and two Pound 
Currants ; when you have mingled all theſe in the Flour, a 
made a round Hole in it, then take a Pint of Ale! 
and beat into it the Volks of eight Eggs, Half a Pint of % 
and temper it with your Cream and Butter; be ſure nt 
make it too wet; neither muſt it be too ſtiff; then ſet it 
the Fire to riſe, and cover it; then put it into a Rim of T 
and ſet it in a hot Oven. An Hour and a Half will bak 
When it comes out of the Oven, beat ſome Whites of by 
and waſh it over, and fift on it ſome fine Sugar. 


— A. AE. 4 


ARRAWAY Cake, Melt two Pounds of freſh Butter 
Tin or Silver, let it ſtand twenty-four Hours, then! 
. Into it four Pounds of fine Flour dried, mix in eight Ly 
and whip the Whites to Snow, a Pint of Ale Yeaſt, and 
Pint of Sack. Mix all together, and ,put in two Pounds 
Carraway-comfits ; put it into a butter'd Hoop, and bait 
two Hours and a Half, Vou may mix into it Half an Vu 
of Cloves and Cinnamon. 
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T9 mats clear Cates of Quince es, Peare; Plumbs, or Apricot 
P ARE your Quinces, and put them into cold Watt 
your pare them, flice them from the Core, and put 3 
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2 Silver Flagon, or Earthen Pot, without Water, and ſet 
m into a Pot of ſeething Water, uncovered or ſtopped ;. 
e the Water boil a-pace, and when you ſee any Syrup- 
e from the Fruit, pour it away into a Glaſs, with a Piece 
Tiffany tied on it; then take the Weight in double-refin'd, 
xr, wet it with four or five Spoonfuls of Spring-water, 

| boil it to a Candy-height; then put in four or five. 
nfuls of the Juice, ſet it on a gentle Fire, and fo by little 
little put it in all, continually ſtirring it, and when you 

Ik it is thick enough, take it off, and put in a little Juice. 
Lemon to clear it, (if you like the. Taſte) ;. then pour it 

Glaſs Saucers, and ſet it into your Stove, which muſt be 

with a continual Heat; turn it as ſoon as it candies, and 
heed of over-drying it. 

ou may make the Sugar. of a hard Candy, and then put. 
te Juice, and ſet it no more on the Fire. 


) make Cakes. Take four Pounds of Flour dried in an 
ur, ren, fix Pounds of Currants, fourteen Eggs, and fix 
ee, three Spoonfals of Sack, a Quarter of a Pint of 
n, a Spoonful of Oratge-flower or Roſe- water, two 
: as of Butter waſhed in Roſe-water, and four Nutmegs 
et it i; the Currants muſt not be waſhed, but picked and 
of TR; the Butter muſt be rubbed in cold after the Currants 

ubbed in the Flour ; to this * you muſt have two 
ls of Loaf Sugar ſeared. Bake them in a quick Oven; 
an Hour will ſerve. Theſe Cakes are better when they 
Week old, than they are the firſt Day. 


— — — — 
then WW FRON Cakes. Take Half a Peck of the fineſt Flour, 

bound of Butter, and a Pint of Cream, or good Milk; 
it, and Milk on the Fire, put in the Butter, and a good deal 
Pound er; then (train Saffron, to your Taſte and Liking, into 
od ba ilk; take ſeven or eight Eggs, with two Volks, and 
an Ou © eight Spoonfuls of Yeaſt ; then put the Milk to it, 
It is almoſt cold, with Salt and Coriander Seeds; knead. 
al together, make them up in reaſonable Cakes, and 
Aria dem in a quick Oven. 


nale a great Cake, Take a Peck of Flour, by 
tight twelve Pounds, twelve Pounds of Currants, two 
k of Raiſins of the Sun, ſtoned and ſhred very ſmall, 

a H. c] 
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two Pounds of Sugar, five Pounds of Butter, Half a ping 
Sack, five or fix Eggs, Half a Pint of Roſe- water, three bn 
of the beſt Ale Yeaſt, five Pints of Cream, or Strokings, y 
Ounce of Cinnamon, ſix Nutmegs, and ſome Cloves af 
Mace ; divide your Flour into two Parts, boil the Crew 
and when it is almoſt cold mix it with the Yeaſt ; then yy; 
to the one Half of the Flour, working it very well; ſet kx 
fore the Fire, and cover it. Melt the Butter and Roſe.yy 
on a gentle Fire, and beat the Butter well with your Hand 
the other Flour muſt be ſet before the Fire, and made i; 
as you can, and your Currants and Raiſins, well mixed x 
gether, laid before the Fire, and made very hot; you ny 
lay your Spice and Sugar over a Chafing-diſh of Coals 2 
make all as hot as you can ſuffer your Hand in; then n 
the Flour and all the reſt, with the other Paſte, and key 
hot till it is put into the Oven; when all is mixed, it will 
no thicker than a Pudding; flour your Paper well that 5 
be at the Bottom, and ſet upon it a Hoop, cither of Wye 
or triple ſtrong Paper; pour your Cake into the Hoey, 
{ct it in the 5. then take ſix Whites of new laid EA 
and a Pound of double-reſin'd Sugar, and beat the Eggs l 
Froth with a little. Roſe-water ; then put in the Sugar, a 
beat it till it is as white as Snow, and when your Cake 
ready to draw, ice it ovex with a Spoon, and let it {ad 
it hardens. 


1 — 


Ta make à Cale which vill keep good a Quarter of 


a Year. 


TAKE eight Pounds of Flour, nine Pounds of Cum 

well picked, waſhed and dried, two Pounds of Due 
Quart of Cream, a Quart of Ale Yeaſt, a little Sack and 
water, a Pound of Sugar, the Volks of fixteen Egg 
beaten, and what Spice you think fit ; mix them toge! 
and ſeaſon it, and when your Oven is hot put it into a8 
and bake it. Mix the Whites of Eggs with ſome co 
refined Sugar, and when it is baked, ice it over, aud kt 
the Oven till it is dry. | 


T O make Anniſced Biſkets, To every twelve Pound 
Dough put twenty Ounces of Butter, a Pound of \ 
two Ounces of Anniſceds, with a little Roſe-watth 
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at Spice you think fit, and bake it in a. moderate 
et 


0 make Drop Biſtets. Take a Pound of fine Loaf Su- 
gar, beat it and ſearce it; then take ten Eggs, out of 
ich take three Yolks ; beat the Eggs very well, then put 
your Sugar, and beat them all together for an Hour; then 
in a Pound of fine Flour dried and ſearced, and when cold 
it in; then beat all together a Quarter of an Hour, with 
itle Roſe-water ; then drop them upon Paper, and bake. 


m. 


0 nale very good Whigs. Take a Quarter of a Peck of 
the fineſt Flour, rub into it three Quarters of a Pound of 
h Butter, (till it is like grated Bread) ſomething more 
Half a Pound of Sugar, Half a Nutmeg, and Half a 


"i: of grated Ginger, three whole Eggs beaten very well, 
hk put to them Halt a Pint of thick Ale Yeaſt, and three or- 
d Ly | 


Spoonfuls of Sack. Make a Hole in your Flour, and 
rin your Yeaſt and Eggs, and as much Milk, juſt warm, 
ill make it into a light Paſte; let it ſtand before the Fire 
f an Hour to riſe, then make it into eighteen Whigs; 
| them over with Eggs, juſt as they go into the Oven; 
muſt have a quick Oven, and Half an Hour will bake 


nale Jumbals. Take the Whites of three Eggs, beat 
enen well, and take off the Froth; then take a little. 
and a little Flour, near a Pound, as much Sugar üfted, 
a few Carraway-Seeds beaten very fine; work all theſe 


4 and! N 

Foo; A very ſtiff Paſte, and make them into what Form you 
n ent bake them on white Paper. 
to all — 


me dot nate Marchpane. Take a Pound of Jordan Almonds, 
and let anch and beat them in a Marble Mortar very fine ; 
add thereto three Quarters. of -a Pound of double-re- 
vupar, and beat them with a few Drops of Orange- 
. Pod Vater ; beat all together till it is a very good Patte, 
dll it into what Shape you pleaſe:; duſt a little fine Su- 
der it as you roll it, to keep it from ſticking. To ice 
ce double-refin'd Sugar, as fine as. Flour, wet it with - 
ater, and mix it well. together,. aud with 4 few rea 

Wn H 3 thers 
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thers tied together ſpread it over. your. Marchnane, Bi 
them in an Oven that is not over hot; put Wafer Paper; 


the Bottom, and white Paper under that, ſo keep them] 
Uſe. 


„ O make Almond Puffs, Take Half a Pound of Jud 

Almonds, blanch and beat them very fine, with three 
four Spoanfuls of Roſe-water ; then take Half an Ounce; 
the fineſt Gum dragon, ſteeped in Roſe-water three erf 
Pays before you uſe it, then put it to the Almonds, ardbe 


them together; then take three Quarters of a Pound of coil 
refin'd Sugar, beaten and fifted, and a little fine Flour, q 
put to it; roll it into what Shape you pleaſe ; lay then ] 
white Paper, and put them in an Oven gently heated, 0 
when enough take them off the Papers, and put them a R 
Sieve to dry in the Oven when it is. almoſt cold, \w 
pc 
70 make Macarons, Take a Pound of Almonds th 
them be ſcalded, blanched, and thrown into cold VV: Bl 
then dry them in a Cloth, and pound them in a Ver er 
moiſten them with Qrange-flower Water, or the White di M 
Egg, leſt they turn to an Oil; after, take an equal Quin !: 
of five Powder Sugar, with three or four Whites ot E the 
and a little Muſk ; beat all well together, and. ſhape then till 
Wafer Paper with a Spoon. Bake them on Tin Plates e 
gentle Oven, | and 


2] Or, Take the beſt new Almonds, blanch them in wy 
Water, beat them very well in a Mortar, with a Spoontu 
ſweet Cream and the White of an Egg, a little le 1 
and a httle Reſe-water ; then mould thom up with {ca 
Sugar, make them like to Crabs, and cut them about 
Manchet ; then bake them on a Pie-plate in a quick VU 
when they riſe high, take them out, and, when cold, 
them up. | prett 


O make French Pread, Beat two Eggs with a Lille . 
= lay to them Half a Pint of Ale Yeaſt, or more; tb: Cinn 
to it thres Pounds of fine Flour, and put into it a ef, 
Blood-warm. Milk as will make it ſoft and light; then Whit 
it into Loaves or Rolls, and, when baked and cold, 9 


Poot 
grate all the Outſide off, and then. it is fit to ſet at T 


\ 


ne Cuſlarcs. P ocket- Book, | 79 
dl TO make Bun. Take to three Pounds of Flour, well 
dried before the Fire, two Pounds and a Half of Butter, 


a Pound of Sugar, and ten Ounces of Carraway-combit: z. 
melt your Butter in warm Water upon the. Fire, with fix 
Spoonfuls of Roſe-water, a few more Carraway-ſeeds, if 
you pleaſe, and a Pint of new Barm ; Knead all theſe to- 
ether, and ſet your Buns into the Oven, after white Bread is 


drawn, 
IJ H ITE Poet. Take a Quart of Cream, boil it with 
ſome large Mace, and when it is off the Fire ſeaſon it 
as you would do a Cuftard ; take ſeven or eight Yolks of 
Foos, and beat them well together, with a Spoonful or two 
of Cream, and when your Cream is almoſt cold put the 
Eggs to it, ſtirring them well together; then take a Diſh: that 
will hold the Quantity, and more, of Cream, take a 'Fwo- 
penny Loaf of Manchet, cut off all the Cruſt, and lice it as 
thin as you can ; then lay a Row of Slices of Bread at the 


Wi Bottom of the Diſh, and a few preſerved Damſons, or other 
Men dried Sweetmeats, upon the Bread, with ſome good Pieces of 
te ei Marrow with them; then lay another Row of Bread upon 


that, and ſo of Marrow and Sweetmeats, till you come to 
the Top; then take a Ladle, and pour in your Cream ſoftly, 
til the Diſh is full; let:it be made two or three Hours before 
you put it into the Oven, that the Bread may be well ſoaked, 
and then bake it. 


1 — 


To a Pint of Cream, you muſt have 


z0onh1 T 0 make Cuſlards. 

en eight Eggs, and but two of the Whites; put the Cream 
1 { into a Sauce-pan to boil, and you muſt boil in it a Piece of 
44 Nutmeg, ſome Mace, and a little Cinnamon; let your Cream 
ck ( boil till you think it has the Flavour of the Spice, then pour 


t into a Pan, and let it ſtand till it is cool; you muſt make it 
pretty ſweet with fine Sugar, then put in your Eggs, and 
wain it through a Cloth or Sieve. | 


2] Or, To three Pints of Cream, put a little whole Mace, 
Cinnamon and Nutmeg ; make it boil a little, then take it 
of, and beat fifteen Eggs very well, leaving out nine of the 
then Whites; when beaten, put to them a Glaſs of Sack, and two 
Poonfuls of Roſe-water ; put it to the Cream ſcalding hot, 
Bien Brain it, and it is fit; harden the Cuſtard Cruſt in the 
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Oven before you fill them. To all Milk, put ſixteen Epos; 
to two Quarts, leave out five Whites. 


— 
— 


— 22 


LMOND Cuflards. Blanch and beat the Almonds in 2 

Mortar very fine, and in the beating add thereto a little 
Milk, preſs it through a Sieve, and make. it as a common 
Cuſtard. 


B OILED Cuflards, Take a Pint of Cream, and put into 

it two Ounces of Almonds, blanched and beaten very 
fine, with Roſe or Orange-flower Water, or a little Cream; 
let them boil till the Cream is a little thickened, then ſwecten 
your Eggs, and keep it ſtirring over the Fire, till it is a; 
thick as you would have it ; then put to it a little Orange. 
flower Water, ſtir it well together, and put it into Ching 
Cups. 

N. B. You may make.them without Almonds. 


bm —— 


R ICE Cuftards. Take a Quart of Cream, and boil it with 

a Blade of Mace, and a quarter'd Nutmeg ; put thereto 
boiled Rice, well beat with your Cream; mix them together, 
ſtirring them all the while they boil ; when it is enough take 
them off, and ſweeten them to your Taſte ; pur in a little 
Qrange-flower Water, then pour it into your Diſhes, When 
cold ſerve it. 


— 


* 


— —_ 
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24 NST. Boil a Quart of Cream, or Milk, put to it: 

Stick of Cinnamon, a Nutmeg quarter'd, and ſome large 
Mace; when it is half cold, mix it with ſixteen Eggs, aud 
eight Whites; ſtrain it, then put in four grated Biſcets, Hal 
a Pound of Butter, Half a Pint of Spinage Juice, a little Tan, 
Sack, and Orange-flower Water, ſome Sugar, and a little 
Salt, then ſtir it over the Fire a little, and pour it into a Diſk 
butter'd well; when it is baked, turn it on a Pie-plate, ſquee! 
on it an Orange ſliced, with ſome Sugar to garniſh it. 


+ . 2] Or, Beat ten Eggs, with a little Salt, put to them 3 
Pint of the Juice of Spinage, two Spoonfuls of Tany, and 
eight Ounces of Sugar; then ſtrain it in a Quart of Crean 
Fate in eight Ounces of Naples Bilkets, or white Bri 


anſies. Poctet- Bob. 81 


and a little Nutmeg ; mix all together, then put in the Tan- 
/ keep it ſtirring on a gentle Fire till very thick, and put it 

Into a butter'd Diſh, in which harden it over the Fire, or in a 
Koo! Oven, or fry it; then turn it out into a Diſh with quar- 
er'd Oranges; duſt on fine Sugar, and ſerve it hot, or pour 

Jorer it Sack, Sugar, and the Juice of Oranges. 

3] Or, To a Quart of Cream, and a Pint of Milk, you 

nuf have a Pint of Juice, and e'ghteen Eggs; put in about 
eren or eight of the Whites, a Quarter of a Pound of Naples 
Wikets, and ſome Orange-tlower Water, Nutmeg, and Mace; 
In it together, and ſimmer it over the Fire. 
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; 77 ITE R Tanjy. Take twelve Eggs, and eight of the 
| Whites, beat them very well, and grate a Penny Loat, 
End put it in; put in a Quarter of a Pound of melted Butter, 
End a Pint of the Juice of Spinage. Sweeten it to your Taſte. 
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600 EBERRY Janß. Put ſome freſh Butter into a 
Frying-pan, when it is melted, put in a Quart of Gooſe- 
Perries, fry them till tender, and math them; then beat ſeven 
Woes, but four Whites, a Pound of Sugar, three Spoonfuls 
ff Sack, as much Cream, a Penny Loaf grated, and three 
Ppoonfuls of Flour ; mix all theſe together, and put the 
Pooſeberries out of the Pan to them, and ſtir all well toge- 
her, and put them into a Sauce pan to thicken ; then put 
beſn Butter into the Frying-pan, and try them brown; firew 
Sugar on the Top. 


with 
eto 
her, 
take 
little 
\ hen 


— "PLE Ta. Slice three Pippins thin, and fry them in 
good Butter, then beat four Egge, with fix Spoonfuls of 
team, a little Roſe- water. Nutmeg and Sugar; ſtir them 
ogether, and pour it over the Apples: Let it try a little, and 


un it with a Pie-plate. Garniſh with Lemon, and Sugar 
rewed over it. 


. C KRS | hy 
a Diſk INE Pancakes. Take a Pint of Cream, eight Eggs, a | 


_— 


| Nutmeg grated, and a little Salt ; then melt a Pound of 
putter, and a little Sack, before you ſtir it; it muſt be as 
wck with Flour as ordinary Batter, and fried with Lard ; 
m it on the Backſide of a Plate, garniſh with Orange, and 
eu Sugar over them, 

| CREAM. 
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and beat the Volks and Whites of eight Eggs, with two ce 


as Pap, and, as they both, ſtir in Half a Pound of Butter, an 
2 28 grated; then pour it into an Earthen Pan, and 
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CREAM Pancakes. The a Quart of Cream, tw 

Eggs, a Pound of melted Butter, and a little Nutmeg; j 
them extremely thin; about a Dozen one upon another, 
ſtrewing double-refin'd Sugar upon each of them. 


JRISH Pancakes. Take a Pint of Cream, eight Eggs, a 

four Whites; beat the Eggs, with grated Nutmeg, an 
Sugar to your Taſte; then melt three Ounces of freſh Butter 
in the Cream, and mix it with the Eggs, and almoſt Half 
Pint of Flour ; feaſon your Pan with. a Bit of Butter, and fry 
them without turning. Your Frying-pan muſt be very lit, 
and fo lay ſeveral one upon another, to ſerve at Table. 


JJ ATER Pancakes. Take a Pint of Water, four Sc. 
fuls of Flour, and a little Salt; mix all theſe together, 


three Spoonfuls of Sack put to it; firſt ſtraining the Eggs; the 
longer they ſtand before you fry them, the better. Juſt be. 
fore you go to fry them, melt about Half a Pound of Butte 
very thick, and ſtir it in, and butter your Pan a little, befors 
you fry the firſt. One Spoonful, or a little more, is ecough 
for a Pancake. You muſt not turn them, and take care you 
do not burn them as you fry them; flide them out of the Pan 
an a hot Water-diſh, one upon another, and cover them with 
a warm Cover, to keep them hot as the reſt fry ; when they 
are all done, lay them in a Diſh, and ſtrew Sugar over them, 
They fry a light Brown. 


RICE Pancakes, Take a Quart of Cream, and thre 
* Spoonfuls of the Flour of Rice, boil. them till as thick 


when cold, add three or four Spoonfuls of Flour, a little Salt 
ſome Sugar, nine Eggs well beaten ; mix all well togeth< 
and fry them with a {mall Piece of Butter; ſerve them u 
four or five in a Diſh, 


1 


„„ » oo A ts oe © 
C L A RY-Froiſe, or Clary and Eggs. Take ten. Eggs, ben 
them with a Spoon, then take ſome Clary Leaves, 
Mred them ſmall, and add a little Pepper and Salt, and ſone 
Onions chopped ſmall ; this Mixture muſt be fried in hot 
Lard ; ſerye it with Slices of Lemon. 17 
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WEET Clary Proiſe. Take eight Eggs, a Pint of Milk, 
þ Half a Spoonful of Sugar, four large 1 of 
lour; chop the Leaves of the Clary ſmall, and mix them 
ell together, and then fry them in hot Lard, or good Drip- 
Ping. Let this drain before the Fire, and ſerve it with Butter 
ud Sack. 
Wn 1CON Froiſe. Take a Piece of middling Bacon, cut it 
in thin Pieces of about an Inch long, and then make a 
batter, with Milk, Eggs, and Flour; beat the Eggs very 
eu, mix them together, then put ſome Lard, or good Beef- 
Dripping, and when it is very hot pour in your Mixture, and 
Data Diſh over it, but now and then throw on ſome of the 
Fat upon the Froiſe, till you think the lower Part is enough; 
Pen turn it, and in a little time the whole will be ready for 
Se Table. In this Mixture put what Spices you think pro- 
er, for in the Taſte 'tis to every one what they like. 


DASTIES, to fry. Get a Veal Kidney with the Fat, cut 
it very ſmall, put to it a little Salt, Cloves, Mace and 
utmeg, all beaten ſmall, ſome Sugar, and the Volks of 


oooh tee hard Eggs minced very ſmall ; mix all theſe together 
you th ſome Sack or Cream; put them in Puff. paſte, and fry 
e bu em; ſerve them hot. 


IE Paſty, to Fry. Pare and quarter your Apples, 
and boil them in Sugar and Water, and a Stick of Cin- 
mon; and, when tender, put in a little white Wine, the 
_ ce of a Lemon, a Piece of freſh Butter, and a little Am- 


three priſe, or Orange flower Water; ſtir all together, and, 
ä * den cold, put it in Puff - paſte, and fry them. 

er, al - — a 
1, * {PPLE Froiſe. Cut your Apples in thick Slices, and 
e Jan 


fry them of a light Brown; take them up and lay them 
drain, and keep them as whole as you can; then make the 
oving Batter: Take five Eggs, leaving out two Whites, 


gethet, 
em UV} 


it them up with Cream aud Flour, and a little Sack; make 
ie Thickneſs of a Pancake Batter, pour in a little melted 
ſtr, Nutmeg, and a little Sugar. Melt your Butter, and 

in your Batter, and lay a Slice of Apple here and there, 
Four more Batter on them; fry them of a fine light 
in, then take them up, and ſtrew double-refin'd Suger 


— 


955 ben 
ves, 
nd ſome 
in hot | them, 


WEE 
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TO make Fritters. Take Sherry and Brandy, of each Hat 

a Pint, two Ounces of fine Sugar, a Quarter of an une 
of Cinnamon, Mace and Ginger, four Eggs well beaten wit 
a little Salt, and eight Ounces of Naples Biſkets grated, q 
made wet in a Pint of Cream; mix all together, then mak: 
it as thick as Batter for Pancakes, with fine Flour, and fe 
them in clarified Hog's Lard ; the Pan muſt be almoſt full 
when it boils, ſtrike them off from a Trencher with a Knie 
into little Bits. When they are fried, duſt on them fine $4. 
gar, and ſerve them. Some pour on them the Juice of x 
Orange. You may put all Bread, and no Flour, 


nn... 


"of PLE Fritters. Take the Volks of fix Eggs, and th 

Whites of three, beat them well together, and put u 
them a Pint of Cream, or Milk; then put to it four or fi: 
Spoonfuls of Flour, a Glaſs of Brandy, Half a Nutmeg giz 
ted, and a little Ginger and Salt ; your Batter muſt be prety 
thick; then ſlice your Apples in Rounds, and, dipping ex 
Round in Batter, fry them in good Lard, with a quick Fir. 


— — — _—_— 


| URD Fritters: Take a Handful of Curds, a Handi 

of Flour, ten Eggs well beaten and ſtrained, ſome Suga, 
ſome Cloves, Mace, Nutmeg, and a little Saffron ; fir al 
well together, and fry them in very hot Beef-Dripping ; di 
them in the Pan by Spoonfuls, and ſtir them about till de 
are of a fine yellow Brown; drain them well, and ftrew & 
gar on them when you ſerve them. 


P ARSNIP Frier. Boil your Parſnips very tert 
peel them and beat them in a Mortar; rub them tiroug 
a Hair Sieve, and mix a good Handful of them, with lon 
fine Flour, ſix Eggs, ſome Cream and new Milk, Salt, v8" 
gar, a little Nutmeg, a ſmall Quantity of Sack and Rot 
water; mix all well together, a little thicker than Pancas 
Batter; have a Frying- pan ready, with good Store of Hog 
Lard, very hot over the Fire, and put in a Spoonful 1 
Place, till the Pan be fo full as you can fry them convemien 
ly; try them a light Brown on both Sides. For Sauce, is 
Sack and Sugar, with a little Roſe-water, or Verjuice ; ug 
Sugar on them when in the Diſh. | | 

a G8 


IAM and Chickens, with 
F Savoys or Cabbages, and 
rots, if you pleaſe ; the 
rots to be cut in Dice, or 


es, and laid neatly with 
andful Greens in a ſmall Diſh 
Suga, themſelves, except a few 


garniſh the Ham and 
ckens. The Ham ſhould 
e the Skin pulled off, and 
| be ſtrewed with Raſp- 
of Cruſts of Bread, 
ch ſhould be harden'd ei- 
with a red-hot Iron, or 
a ſhort Time into an 
m. i 

bacen, about three or four 


J Rok (ds, boiled in one Piece, 

Panck Chickens and Greens as 

Heer, but to be ſerved all 

fol in Y Diſh. 

go iekled Pork, done the 
eas the Boron, and ſerv- 

e; ſire 


in the ſame Manner. 
Two young Cockerels, 


Uee good Chickens, will 
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. Pocket-Book, 
A GENE RAL 


ILL f FARE, 


FOR 


"Robey Month in the Year. 
iſed and Corrected, by an eminent 
CITY COOK, 1755. 


JANUARY ze nay have the following Difhes for the 
Firſ/ CoURSE. 


be enough for ſuch a Diſh, 
and may be depended upon 
at this Seaſon as fine Eatin 
You may know when a C = 
is young, by his having 
ſhort blunt Spurs, and always 
chuſe the Fowls with white 
Legs. 

Calf*'s Head, with Bacon 
and Greens, or boiled and 
haſhed with Oyſters, or ſeve- 
ral other Ways, as directed 
in the following Receipt. If 
it is a Calf's Head, dreſſed 
only plain with Bacon and 
Sprouts, let your Bacon be 
boiled in one Piece, and ſerv- 
ed all in the ſame Diſh, ex- 
cept the Tongue, which 
ſhould be lit lengthways, and 
laid in the middle of a Plate, 
ſurrounded with the Brains, 
which ſhould be boiled in a 
Cloth with ſome Leaves of 
red Sage and Parſley ; and 
then chop them together, and 

I mix 


— — —— — 


mix them with mulled Butter 
and Vinegar. 1 | 
; Knuckle of Yeal, Bacon and 
Sprous, qr Sayoys, to, be 
ſerved all in one Diſh. 
Leg of Pork bailed, with 
Turnips and a Peaſe Pudding. 
Put your 


gent y fqu on each 
ide of your Pork, by way 
af Garaiſh; but if you have 
any Greens boiled, then let 
them ſerve as Garniſh to 
zur Pork, and put your 
urnips in a Plate, and your 
Peaſe gr 25s Foy another. 
of Lamb. and Spinage ; 
the Lamb. muſt be floured 
well, and put in a Cloth to 
hoil, and the Spinage ſhould 
be ſtewed in a Saucę- pan by 
itielf, and may be laid on 
each Side the. Lamb. in the 
ſame Diſh, unleſs you fry che 
Loin of Lamb in Steaks, and 
lay them round the Leg; 


then ſerve. your Spivage in a 
Plate by. itſelf, and ſome 
Gravy in a. China Baſon for 
the fryd Lamb. 

Briſket of Beef flexed, 
with rich Sauce. See the 


Ache laue of Beef, ſalted 
and boiled: wath Greens and: 
Roots, the Roots and Greens. 
to be ſerved» in a Plate. by. 
themſelves, except a few for 
garmihing the Beef. 

Raum of Beef" bailed, with. 
Greens and Roots, to be 


ſerved as the foregoing. 


The Heuſo-hoeper's 


. maſhed, or Mutton, 


Sauce, all in the 


AN 

Leg of Mutton boiled vil 
Turnips, or with Oye 
Sauce; ſerve the Tump 
maſhed on each Side the My. 
ton, or juſt preſſed and by. 
ter d in a Saucer; the Oyſy 
Sauce to be pour d over th 


Stew'd Beef, Carrots, Ti. 
7 Sallery and Leeks, &c. 1 

ſerved with toaſted Bread 
cut in Dice. 

Neck of Mutton and Bri 
or Soup. See the Receipt 
© Neck of Veal boiled wit 
Rice. See the Receipt. 

's Cheek ſtexwed, to 
ſerved with toaſted Bread, at 
in Dice. 
| Gage, ſalted and boil 
with Carrots and Cabby 
or Savoys, the Greens ax 
Roots all to be in the Di 
wath it. 

Leg. of Mutton, ſalted a 
boiled with Roots and Great 
garniſhed with a few of d 
Greens and Roots, but d 
Greens to be in a {mall ) 


or Plate. 15 

Chize. of Pork, ſalted {i 
boiled with Greens and Root : | 
to be ſerved: all in one Dil; 
and if you have 2 Turk 


roaſt it, and bring it on f 
Table at the ſame time; 
roaſted Fowls, if you M# 


no. Torkey, with Gw 
Sauce, or boiled Onions vil — 
ter d. 
Pullets boiled awith Og had 
ſame D 


garnili 


— 


Fare. 


with flited Lemon. 
oder Sate. 
Pallets boiled wie Nire, 
nur dh in one Diſty, ſerved 
th Slices of Pemon for 
gnilh, and Slices of red 
et Roots: 
Nea on ge and Laaer, 
ah Greens and Roots; the 
onguey when it is ſtripp'd of 
Fin after 3 iled 
be with 
14 and Ar- 


hed with a few of the 
ebe and Roots; the reſt 
uſt be ferved in a ſmall Diſh 
Plate, 


mcafee of Lamb. See the 
er to make it either 
bite or Brown. 
duch Collopr, See this 


I. 
rages d, 


Bp of Joe See he 


t to be ſerved all in one 


= of Carp feed, Seo 
lab ffewed.- Ser the Re- 
pt for ſtewi a 
; wrbet boiled; this i is a grand 
a and ought-to have fry d 
949 or era — it, 
a Smeits or geonsg 
but it, if they can be had, 
la Sauce poured over them 
butter, Shrimps, and An- 
wies; or, if Shrimps can't 
had, ſome Oyſters may 
their Place, or elſe 


Pra- B. 


a 
of Sauce in China B 
Silver Cups. See the Re- 


* 
les wed. Theſe are 
ſtewed like Carp; ſerve them 
garniſhed with Lemon fliced, 
red Beet Roots ſliced, and fry'd 
Bread cut in Pieces as long av 
one's Finger. 

Cod boilta, or Cod's Head, 
to be ſerved to the Table 
like a 'Futbot, with a Forve- 


3 fry d Fiſh, and Oyſters, 
and Muſhrooms See the 
Receipt. 


Flahders and Plaiſe. Boll 
the Floeriders ii Salt and 
Water, Gver a quick Fire, 
and fry the Plaiſe with hot 
Lard, or good Dripping ; 
letting the Liquor in your 
Pan be very hot before you 
put in your Fiſh, and let your 
Fiſh be fiſt well dry'd and 
flour d; keep a quick Fire 
to your Fiſh, and When they 
have drained in a Cullendey 
befor the Fire, place them 
handſomely in a Diſh, and 
pour over them a Sauce of 
Butter, Shrimps, 23 

ſters, or ſuck and 
red ſame Sauce in a Buſbnz 

rniſned with Lemon, or 
gn ſſiced, and red Beet 
R6ot®; but ſee the Re- 
ceipt. 

{ hornlack or Scate. T his 

L z Fiſh 


88 
Fiſh is'to be boiled, and ſerved 
with Anchovies and Butter, 
with ſome Shrimps or Oy- 
ſters in the Sauce, if they can 
be had, or elſe Muſhrooms ; 
as you may ſee in the Sauce 
for Fiſh. 

; Chub flewed. This is a 
River Fiſh, like a Carp, and 
ſhould be ſtewed like a Carp 
or 'Fench, and eats as well 
as either. 

Puddings, there are ſeveral 
Sorts, (ſee the Receipts) as 
well as Pies for this Month. 
Boiled Puddings of all Sorts 
are for the firit Courſe ; but 
minced ; Pies, | Tanſies, Mar- 
row Puddings, Orange Cakes, 
Lemon ditto, Almond: ditto, 
and all other baked ſweet 
Things, are for the ſecond 
Courſe. : 

Panceſtes ought always to 
come with the firſt Courſe, 
— Fritters. See the Re- 
celpt. 


Chriflmas or Minced Pies 
are generally brought in with 
the firſt Courſe. See the Re- 
ceipt. 


Peaſe Soup, See the Re- 


The Herbs for boiling in Jannary. 
Spinage, Saveys, Cabbages, Sprouts of Cabbages, Calera 


Brocoli. 


Roots for boiling in January. 
Red Beets, Carrots, Onions, Turnips, 


Potatoes. 


The Houſe-heeper's 


AM 
ceipt ; to be ſerved with | 
French Roll in the Middl 
and garniſned about the hdg 
of the Diſh with little Spy 
of Spinage. 

Gravy Soup. See the Re 
ceipt. Serve this with 1 
French Roll in the Middle 
or a Pullet in the Room d 
the Roll, and garniſh wit 
fome Spots of Spinage roa 
the Edges of the Diſb, 9 
elle Gratings of Cruſt'd 
Bread. 

Herb Soup. See the Re 
ceipt. 

Fiſh Soup. 
ceipt. 

. Eggs" drefied, 
Sorts of Amlets. 
Receipt. +<. - 

Broiled or Boiled Wiiti 
may be ſerved as a fr 
Courſe, with Oyſter or Shin 
Sauce. See the Receipt, 

Scotch Colleps. See the Re 
ceipt. 
Boiled Sguab Pigeons, if yt 
can get them, make a d 
Diſh, but very elegant, wi 
Bacon, Herbs and Root 
See the Receipt, 


See the Re 


in 1 
See tht 


Parſnips, Hort tui 
| * 


Fare. 


I Piece of Beef roafted, with 
e · radiſi ſcraped about 
| Edges of the Diſh, and 
les. 
f Fore- Quarter of Lamb 
, to be garniſhed with 
| Beet Roots ſliced, or Le- 
n, or Orange; a Sallad in 
ther Diſh or Plate. 
Phoulder of Mutton roafled, 
i Farce of Oyſters, or 
ler Sauce; ſtrip off the 
p when it is near enough, 
powder it with beaten 
, fome Powder of ſweet 
d. See more in the Re- 
but ſerve it with Slices 
Lemon or Orange; but 
s properly to be ſerved 
ſecond Diſh,, where a 
ock of Beef, or ſome 
large Diſh, boiled, has 
fri brought to the 
and where there is a 
| many Company unex- 
Uy come in, and-Fowls 
it be had, or have not 
killed a: Day before- 
; for Fowls are tough, 


ed the fame Day they 
if Veal 


to be garniſhed with 
Lemony and ſerved with 


Pociet- Buak.. 
Herbs, Se. for the Pot. 


Lets, White-beer Chara, or White-beet Leaves, Thyme, Win- 
Savory, Sage, Parſley, Sallery, Endive. 


derer ſo young, if they 


Autos and 


' Diſhes for the Second Couxs k. 


ſome Butter melted, in a Chi- 
na Baſon. 

Gooſe roaſted, ſerved with a 
little Claret poured through. 
the Body into the Diſh, and 
Apple Sauce on a Plate. 

1 urkey roaſted, with a Pud- 
ding in the Crop, and Gravy 
Sauce, garniſhed with Slices 
of Lemon, or pickled red Beet 
Roots. See the Receipt. 

Hare roafted, with a Pud- 
ding in its Belly, to be ſerved. 
with Gravy Sauce in the Diſh, 
and garniſhed with- Lemon or 
Orange ſliced ; have ſome 
Claret or Veniſon Sauce, in 
a China Baſon. See the Re- 
dei pt. 

Capons roafied;, with Sauſa- 

„and Gravy r 

iſh, garniſhed with Lemon. 
ſliced. ä 

Puli lets, with Eggs. To be 
ſerved with Gravy Sauee in 
the Diſh, and hard Eggs, 
chopp'd and butter'd in a 
Plate. 

Partridges, three or four in 
a Diſh, with Gravy, garniſhed 
with ſliced Lemon, and ſome 
Pap Sauce in a Plate, See 
the Receipt. 

I/oodcocks, three or four in 
a Diſh, upon ſmall Toaſts of 
Bread, ſome Gravy in a China 

I 3 Baſon, 


5 
=, 
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Baſon, the Garniſh fliced Le- 


mon; 92 
Wild Ducks, or Widgeons, 
or Eafterlings, two or three 


in a Diſh, roaſted with Sea- 
_—__ in their Bellies, and 
ſerved with Gravy and Cla- 


ret in the Diſh, and garniſhed 
with Slices of Lemon ; have 
ſome bntter'd Onions on a 
Plate. | 
Teal, three or four to be 
ſerved as the Wild Ducks. 
AI Wild Duck with fix 
Snipes, or a Dozen of Larks. 
owl of Stzrgeon pickled. 


Neck, Loin, or Breaſt of 


Feal, roaſted and garniſhed 
with ſliced Lemon. 

Cine of Mutton roaſied, 
With Gravy in the Diſh, and 
garniſhed with Lemon ſliced ; 
bring a Plate of Pickles with 
this to the Table. 

Chickens roaſted, with A. 
paragus; the Aſparagus to be 
ſerved in a Diſh by themſelves, 
with plain Butter over them, 
and the Chickens garniſhed 
with Lemon ſliced, and Gravy 
in the Diſh. 

Lein of Mutton and Oyſter 
Sauce, to be ſerved in the 


| Inter-meſſes, or odd Diſhes for ſmall Families, now i 
' © Seofon, 


Pig's Pettitces boiled, the 
Feet ilit, and the other Parts 
belonging minced, and ſerved 
with Butter melted, and a 
little Vinegar and Lemon 
Juice. 


The Houſe-keeper”s 
ſame Diſh, with butter' Ont 


ture as we put in the! 


AB 


ons on a Plate, or Pickle, 

Pig roafled ; to be (ey 
with Gravy in the Dich, g 
white Wine, Water and & 
warmed for the Sauce; x 
the Pig, having its Head fir 
cut off, muſt be divided on 
Currant Sauce is not in l 
ſhion 

Lamb Pie, and other Py 
of the like Nature. 

Colf's Head ronfiet, & 
the Receipt. 

Hog Head roaſted. Tol 
04 with a little w; 
Claret and Water in f 
Diſh, and Apple Sauce in 
Plate. 

Hog's Harſlet ros fe N 
Spices and ſweet Herbs, to 
ſerved with. Claret and Va 
in the Diſh, and Apple du 
in a Plate. 

Calf Pluck reafied. 
be ſerved with Gravy va 
and Putter, with a little 
mon ſqueezed into it. 

Hind-Loin of Pork raft 
be ſerved with Claret and 
ter in the Diſh, and 4 
Sauce in a Plate, 

Hot buiter'd Apple Pit 


Calf's Liver rodfth 
ſtuffed with the ſame! 


of a Hare; to be fer 
Gravy, and garniſhed | 


Fare. 
diced Lemon, or red Beet 


Noots. 

Ox Heart roa ſted, with the 
une Pudding in it as in the 
Hate's Belly; roaſt this either 
landed with fat Bacon, or co- 
verd with Veal Caul; ſerve 
it with Gravy Sauce as you 


iced Lemon. 
Fricafſee 'of Trife, white. 
dee the Receipt. 
Fricaſſee of Tripe, brown. 
See the Receipt. | 

Hyd { ripe, in Batter made 
pf Flour, Water, and a little 
Salt ; ſerve it with Butter and 
Muſtard. 
Fricaſſee of young tame Rab- 
ben, either with white or 
brown Sauce; to be ſerved 
with Garniſh of ſliced Lemon 
aud fry d. Parſley. 
Hog's Liver, Crow and 
Sweetbread fry d, with Pepper, 
Salt, and red Sage cut ſmall; 
to be ſerved with Butter and 
Muſtard, and garniſhed with 
yd Parſley, and ſliced Le- 
mon. 
Veal minced. To be ſerved 
on fry'd or toaſted Sippets of 
bread, and garniſhed with 
Lemon. | 
 Haſoes of Mutton, Lamb, 
Veal, or Beef, in various 
Ways. See the Receipts; to 
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unleſs you have Sweetmeats, 


P ocket- B 00 * 


go a Hare, and garniſh with 
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be ſerved with Pickles for 
Garniſh. 

Calt/'s Liver and Bacon 
fry'd. To be. ſerved. with 
ſome Gravy and Butter, and a 
little Orange or Lemon Juice, 
and garniſhed with fliced Le- 
mon, | 

| Saveetbreads and Rigneys. 
Jry'd, either of Mutton or 
Beef, with Muſhrooms, and 
ſerved with a brown Ragoyt 
Sauce, garniſhed with ftry'd 
Parſley and Slices of Lemon. 

Veal Sweetbreads rage d. 
To be garniſhed with ſliced. 
Lemon. | 

Salmagundi is made of 
minced Veal or Lamb, or 
Chicken, or Turkey, cut yery - 
{mall, with ſome Lemon- 
peel chopp'd, ſome Apples 
chopp'd, and ſome Onions, 
where it is liked ; heap this. 
in a Plate, and ſerve it with 
Anchovies, Capers, and Olives. 
This is generally eaten with 
Oil, Vinegar, and Muſtard. 

Spirage fie d, and ſerved. 
on Toaſts of Bread, with 
poached Eggs upon it, gar- 
niſhed with ſliced Lemon. 

Collar Beef, to be ſerved 
in Slices. | | 

Potted Beef, to be ſerved in 
Slices, 
Tarts and Cheeſecakes, 


. 


Pears, Apples, Cheſnuts, French Plumbs, Turkey Figs, 


= 


o 
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OF the Dittes fir the Month of FEBRUARY. 
Fit Courss. 


OUPS of Gr of Fiſh, 
8 and of Sp gd be ſer- 
ved with x French RolF in 
"the middle for Fiſh; or Herb 
* Soup, and a Wild Duck or 
Teal in the middle of the 

Hen Turkey boilet, with 
Oyſter Sauce, to be garniſh- 
ed with Lemon fliced. 

Turbot boiled, with Shrimps 
and Oy ſters, garniſhed with 
fliced Lemon. 

Beef Marrow-Bones, and 
black Hog's Puddings. 
Marrow Pudiings. 
Chine' of Mutton, with Ca- 
Sauce: 

<-> oh Ti we See the Re- 

I r ſtew'd Carp. 
wg: ae # Carp, with Wine 
and Gravy, to be garniſhed 
with ſhced Lemon. 

Spring Pie. 

els fditcheocia,, rolled in. 
Crambs of Bread, with ſweet 
Herbs and Spices. 


Second Courss, 


Squab Pigeons roaſied. 
Chickens roaſied, with. Aſpa- 


Fagus. 

P artridges- 8, . with 
Moonſhine, er Pap Sauce, 

iſhed with Lemon. 

Quaili roaſted. To be ſer- 
ved as the Partridges. 

Neat Tongue and Lader 
raafted, with Veniſon Sauce. 


A Bil 


Srotch Collops, with a Kid. 
ney of Veal, roaſted an 
ſerved with Forced - mes 
Balls, Slices of Bacon fry, 
and garniſhed' with Lemon 
fliced. 

Pike or Tack roaſted, wi 
a Pudding in the Belly, x 
the Receipt directs, to be 
garniſhed with fliced Lemon 
and fry'd Qyfters. | 

Plaiſ and Flounders, fried 
and boiled Whitings, with 
Oyſter Sauce, garniſhed with 
ſliced Lemon, 

Whitings broiled, and Pick. 
erels boiled, with Shrimp 
Sauce, garniſhed with ſſica 
Lemon. 

Cod's Head, with Oyſer 
and Shrimp Sauce. * 

Salt Fiſh, and Eggs u 
Parſnips. 

Ham of Facon, with Chick. 
ens and Herbs, ſuch # 
Sprouts, Brocoli, or It 


Pines. 


Young Rabbets fricaſſi 
garniſhed with fliced Lemo! 


Trotters. 


as a Tanſy. 


Fare. 


Fried Soles, with a Garniſh 
Lemon. 

Lab fers. k 

Sturgeon, 


* 
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. Tarts and Cheeſeca bes. 
Pear Pie and Cream, 


Apple Pie; hot and b 


tered. 


—_—_—— 


— — 


[SH of all Sorts, boiled 
and fried in a Diſh, to be 
red with Lemon ſliced, 
d the Sauce in a Baſon. 
deu, either of Gravy, 
erbs, or Fiſh. 

Ham and Chickens, or Pi- 
ns, 

Pale of Ling, ſerved with 
ter and Muſtard, 


= . =. 
5- © 2 


Pick» BR Galt Fi and Eggs, or wth 
rim Wrinips, The butter'd E 
ſlices Wit be poured over the Fi 


i the Parſnips butter'd in a 
ate, 

Neat's Tongue and Udier, 
th Greens and Roots; the 
to be in a Plate with But- 
, only a few by way of 
iſh about the Meat. 


bickens roafled, with At. 
agus. 

Ductlings roaſted, with Gra- 
Luce, and garniſhed with 
mon. 

, made of Currants, 
ow, Yolks of hard Eggs, 
ples ſhred ſmall, Sugar aud 
e fried in Puff-palte. - 


0 


Of Dittes in the Month of MARC H. 
Firſt Covrse. 


Veal flexed, and ſerved with 


a a Sauce. 


Battalia Pie. 
Beef Marrow - Boner, BY 


Hog's Puddings, with Mar- 


row Puddings. 

Mullets boiled, with Shrimp 
or Oyiter Sauce, garniſhed 
with Lemon. 

Carp flewed. - 

Tench flewed. 

Tench boiled, with Oy * or 
Shrimp Sauce, garniſhed with 
Lemon. 

Knuckle of Veal boiled, with 
Bacon and Greens. 

Ache-bone of Beef boiled, with 
Greens and Michaelmas Car- 
rots. 

Turbot. 


Dihes for the Second COURSE in this Month. 


Ruff: and Reeves roafled. 
To be ſerved with Gravy , 


Sauce, garniſhed with Le- 
mon. 

Pike barbecu'd, with Shrimp 
or Oyſter Sauce. 

Skhirret Pie. 

Pear Tarts, with Cream. 

Sali: n. „ de 


DESERT. 


* 
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app, Pears, China Cong, Turkey Figs, dried Gray 
_ — Almonds and Raiſins, Jellies, Shrewſbuy 
es, &c. 


ee 


A Ti 


— 


Provifiens for the Fir Counys i® APRIL 


MM ACKARE I, with Chine of Veal, ſerved wil 
Gooſeberry Sauce. Spinage, and garniſhed vit 
Carp fiew'd, with Smelts * 
fried about them. 0 Beef, or Beef 
Tench boiled, ſerved with WE 
Butter melted and Anchovies, Fricaſſee of young Rabbi 


with Shrimps. Scotch Collops, as bel 
Ham and Chickem, with garniſhed with-Lemon. 
Brocoli. Fricaſſee of Chickens, eilt 
Pigeors boiled, with Bacon White or Brown, game 
and Spinage. with Lemon, 
Ca Head boiled, with Beef boiled, with Greem t 
Bacon and Spinage. young Carrots. 


Knuckle of Veal boiled, with of Lamb, with Spa 
Bacon and Spinage, or Bro- dea | 
eoli ; the Brocoli to be laid in . Neck of Peal biikd, 

' a Cullender Di. Rice, 

Lumber Pie. Veal or Lamb Pie, 


For the Second CoursE in this Month. 


Ducklings roafled, with Gra- bers, or Kidney Beans, ! 
vy Sauce or green nee, and both the laſt are very deu 
garniſhed with Lemon ſlic Pickled Salmon. 
Green Gere waste, wich Pickled Herrings. 
Gravy Sauce or green Sauce, Chickens and 4ſparagu. 
and gamiſhed with Lemon the laſt there are ſome io 


fliced. but, for the moſt Pan, 
Batter'd Sen Crabs. To be have natural Graſs. 
{ſerved in their Shells. Marchpane. 
Roafled Lobſters, Marimated Fiſh. 
aber: and Praæunt. Butter d Appte Pie, * 
Cray Fiſh. Tarts, Cheejecakes, an 


2 roaſted, and Cucum- trad. DESI 


< —— — 
— — — — 


— 
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F. 
Non * Apples, Pearmains, Ruſſet Pippins, Bonchretien 


dene may be had, and Raſpberries, at Mr. Whitmil's 
ton, As Extraordinaries, 


Fare. 


Of the Proviſions for the Month of MAY, 


Diſhes for the firſs CouRrsE. 


OILED Beef, with Roots with Capers. 

| and Spinage, or Parſnips; Roafted Fowls, a-la-danbr, 

re may be ſome, Brocoli, or forced. 

Bailed Leg of Mutton, with Roaſted or boiled Naat' Tongue 

ots and Greens, each to and Lader, * — or 

e with Carrots Lupines; and perhaps there 
may be fame Cally flowers, or 

Pld Ve of Veal, with young Cabbage 1 

ens and Roots. Breaſt. of Veal ragoc d, gar- 

Jew! of Salman bailed, with niſhed wich Lemon. gt 

x Smelts, and ſerved with — with Gooſeberry 


ifs Head, dreſs'd in a Boiled Pugddings, to be ſerv'd 
with their proper Sauer. 


garniſhed Beans and 
Second C OURSE. 
whey Poults road: and Haunch of Venifen roaſted, 


— lard them and ferve wich its Sauces of ſeveral 
wth Moonſhine, or Pap Sorts. 

Leveret roafed, with Veni- 
rat are now- Rarities, ſon Sauce: 
them hot with Butter or Fawn roaſted, with Vinegar 
2 Sauce. 


al <4 garniſhed 0 e 
7 4 Sg Veniſon I 8 
„ an mund or. Cray F. Curran Friilere, gra- 
M ; ted, Loabeougar over” then. - 


Roafled 


Roaſted Lol ſters. 
Young Ducks roaſted, with 


Gravy Sauce or green Saute. 
Green Geeſe, with Gravy cakes. 


DE 8-6 P+ 
Apples, Strawberries, and ſome Cherries, 


The Houſe-heeper's 


Sauce or green Sauce, 


A Bll 


| Hparagus upon Toaſt, 
| Tarts, Cuſtardi, and (uk, 


— 


Of the Provifiens for J UNE. 
Firſ/ CouRsE. 


H 74 M and Chickens, with 
Cabbage or Collyflowers. 

Marr Pudiings, . and 

Marrow Bones of Beef. 

Haunch of Veniſon, ſalted 
and boiled, with Collyflowers, 
or Cabbage and Turnips. 

Shoulder of Mutton, and Kid- 
ney Beans. 

Stew'd Carp. 

Stew'd euch. | 

Lamb boiled, with Colly- 
flowers or Cabbages. 

Roafled Pike, or Barbel, 
with a Pudding in the Belly; 
to be ſerved with a Sauce 
of Butter, Gravy and white 
Wine, Anchovy and Shrimps. 

 Umble Pie. 

Lamb Stones ragoo'd, with. 
Sweetbreads, garniſhed with 
Lemon. | 


Diſh of Mullets boiled. 


Second Courss. 


. + Pheaſant Poults, ſerved with 
Gravy Sauſe. 
- Turkey Poults, ſerved the 


ſame as the Pheaſants ; and 


niſhed with Lemon ſliced. 


with Anchovy 


niſhed with fried Smelts, 14 


"0 


Stexw'd Soles, garniſhed ui 
Smelts fried, and fried Brat 
Sippets. 

Mackarel boiled. 


Beans and Bacon. 


| Breaſt of Veal rago!'!, pa 


Trouts boiled, and ſerve 


Sauce. 
Fowl of Salmon biiled, it 
ved with Lobſter Sauce, g 


mon ſliced, fried Sippets, 

Horſe-radiſh ſcraped. 
Fricaſſee of © Rabbets, ( 

G 
Veniſon Paſty. 


A Piece of Beef bailed, vihR E 
Colly flowers. 


Pig roaſted. 

Pigeons boiled, with Bad 
Collyflowers, and young 0 
rots, ſerved in one Diſh, 


there may be ſome Mo 
ſhine, or Pap Sauce; % 
may be garniſhed with 
mon ſliced, or fifted n 


Fare, 
95 of Bread on the Edge of 


e Diſh, 

Yumg Ducks roaſted, with 
een Sauce, or Gravy Sauce. 
Hauch of Veniſon roaſted. 
ethe Receipt. 

Loh lers. 

Prawns or Crayfi/h. 

ung Rabbets roafted, gar- 
hed with Lemon ſliced. 

A Jowl of Sturgeon. 

* roaſled ; to be ſerved 
the Pheaſants, 

Fried Soles ; to be ſerved 
ith a Sauce of Butter, An- 
jovies, white Wine, Spice, 
navy and Shrimps. You 
y garniſh with Lemon 
d, and Horſe - radiſh 


el. 
Spitchcock Eels, ſerved with 


il 


Ee 


* — —s___l..\to. 


Packet- Book. 


td... oth. 8 
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Anchovy Sauce, garniſhed 
with Lemon ſliced. 

Collar'd Eels, 

Collar d Pig. 

Creams and Jellies of ſeveral 
Sorts, 

Leveret roaſted, with Veni- 
ſon Sauce. 

Butter'd Crabs. 

Cuſtard. 

Tarts and Cheeſecakes. 

Syllabubs. | 

Proſe, either toſſed up with 
Gravy or Butter, 

A Chine of Salmon, fried 
with Anchovy Sauce, - 
niſhed with Lemon. 5 

Skirrets boiled ; to be ſerved 
with Sack, Butter and Su- 
gar, and garniſhed with Le- 
mon. | 


n y 
Cherries, Strawberries, Junetin Apples, Currants, Muſcu- 
le Apricots, Junetin Pears, ſome early Figs. 


— —_— — r 2 — 


4, in legs boiled, with 
and Ancho 
te; to be ſerved hh 
Bec nim of Lemon ſliced, and 
ng re. radiſ. 
iſh, Irouts boiled, and ſerved 
butter d Lobſters. 
Crand Sallad. 
M Cop flewed, with fry'd 
2; fre and Sippets of Bread 
vith (lack on the Carp, which 
d N Md be ſent in a Diſh, with 
it of plain Butter, ; 


Of the Provifiens for JULY. 
Fir Courss. 


Tenth ftew'd, and ſerved as 
the Carp. | 


Pike or Barbel roaſted, with 
a Pudding in the Belly, ſerved 
with Gravy Sauce, and gar- 
niſhed with Lemon, 

Ham and Chickens, with 
Collyflowers or Cabbages. 

Chine of Veal. 

Pip.” 


Puddings boiled, of ſeveral 
Sorts. ; 


K 


— 
. 


Marrows 


1 


Puddings. 

Patty Royal. 

Pigeon Pie. 

Jeniſon Paſly. 

Fowls boiled, with Bacon 
and Collyflowers. 

Shoulder of Mutton ſalted 
and boiled, with Collyflow- 
ers, Cabbage, Kidney Beans, 
and Turnips. 


Scotch Collops. To be gar- 


Second Cou RSE. 


Young Wild Ducks, which 
are Flappers, roaſted, . and 
Served with Gravy and Cla- 
ret Sauce, and garniſhed with 
Lemon. 

Young Tame Ducks roaſled, 
and ſerved as the Wild Ducks, 
put ſome butter d Onions 
maſked on a Plate. 

 Partritges or Quaili roafled, 
and ſerved with Gravy in 
the Diſh, and Moonſhine, or 
Pap Sauce, on a Plate. 

Shoulder of Yenifen roa ſted, 
with Gravy Sauce in the 

Diſh, and Claret Sauce on a 
Plate. 
: Lobflers or Prawng, or Cray- 
Sſh, garniſhed with Fennel. 
Marinated Fiſh. 
Collar d Pig /lic'd, and gar- 
miſhed with Lemon. 
Collar d Eel in the Collar, 
garniſhed with Lemon. 
Potted Veniſon in Slices, gar- 
miſhed with Lemon or Na- 
ſturtium Flowers. 


Collar d Beef in Slices, gar- 


4 


The Houſe-keeher's 
DMarrow-Boner, and Hogs niſhed with Lemon, 


AR 


Pigeons boiled, with Bu 
and Collyflowers, G. 
((a Head biiled, wi 
Bacon and Colly flower, 
Cabbage; or made ing 
grand Diſh. 

Heam and Bacon. 

Mackarel. 

Turbot boiled. See the! 
Courſe for 7 anuary, 


niſhed the ſame as abore, 
Potted Beef in Sha, 
niſhed as before. 
Hare roafled, to be fem 
with Gravy Sauce in d 
Diſh, and ſome Claret du 
on a Plate, 
Turkey Poults roafied, wi 
Gravy Sauce in the Di 
and ſome Pap Sauce a 
Plate. 
Pheaſant Poult roafd, 
ſerved as the young Turkey 


| uy 
Pigeons roaſted, To 
ſerved with Butter and! fo 


ley. 
Peaſe, either toſſed up 
Gravy or Butter, gar 


with boiled Mint. | lyfle 
Rabbets roafled, gail aur 
with Lemon. 


Souſed Mackarel, gar 
with Fennel. 4 
Tanſy, garniſhed with g4 
Loaf-Sugar, and Ora 
Lemon. 
Squab Tame Pigerm n 
ed, and ſerved with Par 


1 | Batter, with a Garniſh of 


"1 On. 


75, ( 


| zberries, Raſpberries, 
ity 


ilberts. 


Fare, Pocket- Book, 


Tarts,, Cuſtards in Cups, 


Cheeſecakes and Jellies. 
Th 9 LD Be Be of 


Plumbs, ſome early _ Peaches, Apricots, Currants, 
ome Strawberries, Cherries, Ap- 
and Pears, Pine Apples, and about the End ſome 


he f 


EG of Pork ſalted, and 
boiled with Turnips, Car- 
„Cabbage, and Colly- 
ers; to be ſerved with a 
niſh of every one, and 
| reſt butter d. and ferved 
n I (mall ſingle Diſh. 
i; r2/ied. To be ſerved 
a little white Wine, ſome 
t and a little Piece of 
er warmed together, and 
Pip only brought to the 
ble with the Head flit 
hugh the Middle, and the 
ly chin'd down through 
Middle, with the Sides 
| by one another; but the 
ins muſt be maſh'd, and 
ed with the Sauce. 

Han and Chickens, with 
yflower or Cabbage. 

aunch of Veniſon, ſalted 
| boiled, with the aforeſaid 
miture. 

lunch of Jeniſon roaſted. 
de ſerved with Gravy 


ce in a Plate. 


min Paſty. 


ce in the Diſh, and Claret. 


The Proviſious for AUGUST. 
Firſt Couks E. 


Biſque f F.; that is, Fiih 
of ſeveral Sorts, ſome boiled 
and ſome fried, or boiled 
with a rich Sauce of Butter, 
Gravy, Anchovies, white 
W me, Spice, and Muſhrooms 
pickled, and Shrimps. The 
Sauce to be ſerved in a Ba- 
ſon, after a little has been 
poured over the Fiſh. 

Forced Fault, or Fowls a- 
la-daube ; to be ſerved with 
fry'd Muſhrooms dipt in But- 
ter, and a rich Gravy Sauce, 
garniſhed with fry'd Skirrets, 
Oyſters, and Lemon ſliced. . 

Urmble Pie. 

F 1geon P ies 

Fricaſſee of Chickens, or 
Rabbets whole. 

Rabbets boiled, with but- 
ter'd Onions, 

Beef a-la- modi. 

Florenti nes. 

Beans and Bacon. 

Chine of Mutton, with ſtew'd- 
Cucumbers ; to be ſerved in 
the ſame Diſh. 
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roaſted, as before, 

Marinated Fiſh, 

Turkey Paults roaſted, with 
Gravy Sauce, and garniſned 
with Lemon. 

Lebjiers, either roaſted or 
cold. | 

Butter 'd Crabs, 
Shells, or on 'Toaſts. 

Broil'd Pike, or Spitchcock 
Eel, ; 

Salmagundi. 

Ca Liver roaſied, and 
ſtuff d; to be ſerved with 
Gravy Sauce. 

. Pork Griſkins ; to be ſerved 
with Butter and Muſtard, 


in their 


r 


Plumbs, Pears, Figs, 
Apricots, Apples, Mulberries, Currants, Melons. 


Grapes, 


The Houſe-keeper's 


h Second CounsE, 
Pheaſants and Partridges . Ox's Heart fluffed wii 


AR 


Forc'd-meat, and roaſled; to he 
ſerved with Gravy. 
\ Chickens rea ſted, with Gn. 
VY Sauce. | 
Tanſey ; to be ſerved yi 
Lemon or Orange, and gr. 
ted over with Loaf-Sugar, 
Tarts, Cuſtards and Cheek. 
cakes. 
Jellies of ſeveral Sorts, 
Creams of ſeveral Sorts, 
Collar d Pig. 
Collar d Eel. 
Potted Veniſon, in Slices. 
Potted Beef), in Slices. 
Collar d Beef, in Slices, 
Peaſe. | 


Raſpberries, Peaches 


— 


B ZEF ſalted and boiled, 

with Collyflowers, Cab- 
bage, Carrots, or Turnips, 
as you will; ſerve the Beef 
alone, with a Garniſh of any 
of the foregoing Roots and 
Herbs, laid here and there 
about it, and the reſt of them 
diſpoſed handſomely in a 
ſmall Diſh, with melted But- 
cer. 

Leg of Pork boiled, with the 
ſame Furniture as mentioned 
tor the Beef. Note, your 


Proviſions for SEPTEMBER. 
Firfl Couxs B. 


— 


Pork is the beſt of the black 
Breed, and to be killed at ſu 
or ſeven Months old. 

Knuckle of Veal, boiled vid 


Bacon, and ſerve it with Cat 

bage or Sprouts of Cabbage d 

in the ſame Diſh. be 
Chine of Mutton, with ſten en 


ed Cucumbers, garniſhed wit 
Lemon; and, in a ſmall Dil 
ſerve at the ſame Time 
Sallad of Purſlain, Cabbage 
Lettice, and Naſturtium Flow 
ers, with the Yolks of 17 


Fare. 


985 cut in Halves, on the 
ive of a Diſh about. the 
lad. 
Geiſe roafted, and ſerved 
ih a little warm Claret, 
ured. through their Bellies, 
the ſame Diſh, and Apple 
wce on a Plate. 

Haunch of Veniſon, ſalted 
(| boiled, to be ſerved with 
ollylowers and Kidney- 
ans, all in the ſame Diſh, 
th Cabbage, Carrots, or 
her Herbs or Roots in a 
all Diſh, 
Pigemn Pie. 

aal Pie. 

dub Pie, or. Devonſhire 
, made with Mutton or 
el Steaks, ſeaſoned with 
per and Salt, with ſome 
ples and Onions ſhred in it. 
Pork Pie, with Potatoes ; 
Roots to be. cat in Dice. 
Rabbets boiled, with Onions, 
ad and butter d, to be. 


che: 


Uucks roafled ; to be. ſerved 
Gravy Sauce in the ſame. 
l butter'd. Onions 
d in a Plate; the Ducks 
de garniſhed with. ſliced 
bon, or red Beet roots 


d wil . 

Di 4pple Pie, ſerved 

1me ! 

wbbage ridge roafted, . with 
Flo in the Diſh, garniſhed 

f ha Lemon, and Pap Sauce 
Fool late. 


Pocket-Birk. 


ſerved in the ſame Diſh. 

Rabbets cut in Pieces, with, 
ſome fat Pork Steaks ſeaſon'd. 
in a Pie. 

Veniſon Paſty. 

Boiled Leg of Mutton, with 
Turnips. 

I umber Pie. 

Beef Steak. Pie, with Tur- 
nips cut in Dice, put in with- 
the Beef, 

Boiled Pigeons and Bacon, 
with Cabbage, Collyflowers,. 
and Roots. 4 

Caf, Head in a gran 
Dit” of 

Artichokes; to be ſerved» 
with the Leaves taken off. 
altogether, and the Choke 
taken thin off, the Heart and” 
Head of the Leaves put on: 
again, with Butter melted in 
China Cups. 

Scate or Thornback, ſerved. 
with Anchovy Sauce. and. 
Shrimps. 


Second COURSE. 


Pheafants roafted, and ſerved* 
in the. ſame Manner as Par- 
tridges. 

Eels Spitcheock, ſerved with . 
Anchovy Sauce, and garniſh- 
ed with Lemon or red Beet- 
roots. 

Soles fry'd, ſerved with An- 
chovy and* Shrimp Sauce, 
garniſhed with Horſe-radiſte 
icraped, and Lemon. 

Lobſters.. 
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Shoulder of Mutton roaſtea, 
or the Neck or the Breaſt 
roaſted, ferved with Gravy 
Sauce in the ſame Diſh, with 
a Plate of Claret Sauce. 

Teal, or Widgeons roaſted ; 
to be ſerved as the Ducks 
mentioned in this Month. 

Smelts fry'd; to be ſerved 
with Anchovy and Shrimp 
Sauce, and garniſhed with 
fry'd Oyſters, or Lemon ſliced, 
or Horſe-radiſh grated. | 


. 


Philberts, Walnuts, Apples, Pears, Peaches, Neri 
Mulberries, Figs, Grapes, Morello Cherries, ſome Curan 
and ſome of the ſecond Crop of Strawberries, and Melons 


8 


The Houſe keeder's 


AR 
Fowl of Sturgeon. 
Pickled Salmon, gamifty 

with Fennel Leaves. 
Collar'd Beef, ſerved in 

Slices. 
Collar d Pig, in Slices, or 

niſhed with Lemon. 
Collar'd Fel, 

Cold Neat's Tongue ſl 
ſerved with Butter. 

Peaſe. 

T arts, Cheeſecakes, Can 

Jellies, | 


Of the Proviſions for OCTOBER. 
Firſt Cours. 


FFAUNC H of Dae Veniſen, 
ſalted and boiled, with 
- a Furniture of Cabbage, Col- 
lyfowers and Roots, to be 
ſerved as others of Buck Ve- 
Ham and Fowl: boiled, with 
Roots and Greens. 
Bacon, or pickled Pork boiled, 


with Pigeons or Fowls; to 


be ſerved with Greens and 


Roots, like the Ham and. 


Fowls. 
Cad Head boiled, with 
Shrimps, Anchovies, and Oy- 


Amer Sauce, and garniſhed with 


-fry'd Bread, fry'd Oyſters, 
Leman fliced, and Horſe- 


radiſh ſcraped. Have a} 
ſon of the ſame Sauce by 
Diſh. 
Pigeon Pie. 
Neat, Tongue and Ui 
roafted ; ſerved with G 
in the Diſh, and Veni 
Sauce in a Plate. 
Biſque of Pigeons. 
Lamber Pie. 
Stew'd Carp or Ten; 
be garniſhed with Eel Spit 
cock, and ſliced Lemon 
Horſe-radiſh ſcraped. 
Scotch Colleps, gam 
with Lemon. 
Turkey and (bine, ſe 
with Gravy in the Diſh, 


Fare. 


\miſhed with red Beet-roots 
d Lemon ſliced. 

Pork boiled and ſalted, with 
boots and Greens in the 
me Diſh, and a Peaſe Pud- 
ng in another Duh, 

Salted Beef boiled, with 
arrots, Cabbage, or Colly- 
Lowers; to be ſerved with a 
e Herbs and Roots for 
amiſh; but the Body of 
e Roots and Herbs to be 


* 


ſr 


Wild Ducks roafled; to be 
ed with Gravy and Cla- 
t Sauce, and garniſhed with 
emon and red Beet-roots 
Iced and pickled. Note, All 
ud Fowl ſhould be but little 
ore than half roaſted. 

Teal, Widgeons, and Eaſ- 
rlings, ſhould be ſerved as 
be Wild Ducks. 
Weducks roafied, and placed 
pon Toaſts of Bread, with- 
ut taking out their Guts, 
d with Gravy Sauce in the 
Vt 

buten may be roafled, and 
ed with the ſame Sauce 
$8 Woodcocks. 

Larks roafled upon Skewers, 
ith Slices of fat Bacon; they 
ut be ſpitted upon the 


ant 


oodcocks ſhould be, but 
t Larks muſt have a thin 
lice of fat Bacon between 
dem. Serve them on the 
„ fix on a Skewer, 


I prated Crumbs of Bread, 


' Packet-Book. 


Second COURSE. 


Kewers fide by fide, as 


butter'd in a Diſh by theme © 
ſelves. | 
Chine of Mutton roafled,. © 
with Gravy Sauce in the ſame 
Diſh, or ſtew'd Cucumbers, 
and garniſhed with pickled 
Cucumbers, or other Pickles, 
or elſe a Plate of Pickles by 
It. | | 
Geeſe roaſted. 
Veniſon Paſiy. 
Mutton Pie. 


either fried criſp, or harden'd 
before the Fire, being baſted 
with Butter or Lard, and 
arniſhed with Lemon ; but 
favs ſome good Gravy in a 
China Baſon by them. Some 
will put a Sage Leaf between 
the Legs of every Lark to 
roaſt with them ; it is very 
good. Note, Some have Sil- 
ver Skewers; and Larks are 
a good Garniſh for Wild 
Ducks. 2 | 
Chine of Salmon, broiled or 
fried, with Anchovy and 
Shrimp Sauce, | 
Artichokes, with melted 
Butter in China Cups. 
Artichoke Pie. 
| Smelts fried, ſerved with 
Anchovy Sauce, and gar- 
niſhed with Lemon. | 
Eels broiled, to be ſerved 
with Anchovy Sauce, and 
garniſhed with Lemon. 
Partridges r:afted, to be 
ſerved with Gravy in a Diſh, 
and ſtew d Sallery, With a 
| | nich 
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rich brown Gravy Sauce in a 
Plate, garniſhed with Lemon 
or Barberries. 

Pheaſants roafled ;. to be 
ſerved with Gravy Sauce in 


13 


The Hoenſe-teeprr's 


a Diſh, and Pap Sauce in: 
Plate. 
Tarts, 
lies, 
Sorts, 


3 


Cheeſecakes, |, 


Apples, Pears, Peaches, Nectarins, Plumbs, Mulberris 
Grapes, ſome Currants that have been covered, ſome Wii 


nuts and Figs, 


Im 


Proviſions for NOVEMBER. 


Firſt COURSE. 


B OILED Rabbets, ſerved 
with maſh'd Onions but- 
ter'd, all in one Diſh. 

Boiled Leg of Pork ſalted, 
with Turnips ;. the Pork to 
be ſerved with a Garniſh of 
ſome of the Turnips. 

Boiled Leg of Mutton,. with 
Greens and. Roots,. to be 
ſerved as the former. 

. Boiled Haunch of Doe Veni- 
ſen, with the Furniture of 
Herbs and Roots, to be ſerved 
as before 

- Boiled Fowl; and Bacon, or 
pickled Pork, to be ſerved 
with Collyflowers- or Cab- 
bage, like Ham, and Herbs 
or Roots. 

Ham and Fowl boiled, with 
Greens and Roots, to be 
ſerved as in the. former 
Month. 

Veal in Raga, to be ſerved 
with Muſhrooms in the brown 
Sauce, and garniſhed with 
Lemon. 

Ste d Carp or Tench, gar- 
niſhed with Lemon. 
Baoiled Turkey, with Bacon 


and Greens, and Roots to be 
ſerved. 

Chine of Mutton, with Pe- 
kles ſerved in a Plate by it 

Veniſon Pay, of Doe be- 
niſon. 

¶ bine of Veal, ſerved wit 
Pickles on a Plate. 

Breaft of Mutton rapid, 
garniſhed with Lemon or Baz 
berries. 

Ox's Cheek, ſtew'd or bak'd, 

Steww'd Beef, of any Piecey 
to be ſerved with the Broth 
and Sallery, Leeks, 'Purnips 
Carrots, Sweet Herbs, luce 
and Spices ; and you may, it 
you will, put in toaſted Bread 
cut in Dice 

Geeſe roaſted, to be ſerved 
with Claret or white Wire 
poured through their Bodies 
to draw their Gravy, and it 
be uſcful in the Plate. 

Calf Head, with its Af 


purtenances, as in the for- 


mer Month. | 
Boiled Hen Turkey, Wil 
Oyſter Sauce. 
Orc01 


ABI 


and Creams of a1 


Fare. 


Smelts fried, to be ſerved 
th Anchovy - and Shrimp 
zuce, and garniſhed with 
emon and Horſe - radiſh 


aped. 

Gin of Salmon fried, with 
ce of Anchovy and Shrimps 
ur'd over the Diſh. 

Potatoe Pie. 

Wardcacks roafled, and ſerv'd 
in the former Month. 

nies and Larks in a Diſh, 
th Gravy as directed in the 
regoing Month. 


Pocbet- Bool. 


Second Couxs E. 


ſerved as the Partridges a- 
bove. 

Turkey roafied, garniſtied 
with. Lemon. and red Beet- 
roots. | 

Wild Ducks, Widgeons, or 
Teal, to be ſerved with Gra- 
vy and Claret in the Diſh. 

Neat Tongues, ſerved in. 
Slices. 

Collard Beef, in Slices. 

Marinated Fi/h, to be ſerv'd 
with Lemon as a Garniſh. 

Pear Pie, with Cream. 


| Partridges roaſted, and ſerv'd Het Apple Pia, with Quince, 
Pe- Cravy in the Diſh, and butter'd. | 
2 p Sauce in a Plate. Minced Pies. 
an, roafied, to be Tarts and Cheeſecakes; 
wal t 


jelnuts, 


ples, Pears, and dried Fruits, ſuch as French Plumbs, 
ed Grapes from Li/&en or Oporto, and ſome Walnuts, with. 


— 


AM and Faul, with 
Lyflowers. 

ttock of Beef boiled, with 
dts and Greens. 


age, and ſerved with 


al with Collyflowers in a 


| Proviſiew for D 
Fir Couxs E. 


Carrots, Cabbage, and 


g Pork. beiled, with 


Pudding. 
irloin of Bee roaſted, and 


ECEMBER. 


ſcraped. 
Chine of Matton. 8 
Haunch of FYenifon boiled, 
with Cabbage and Colly- 

flowers. 
Pigeons and Bacon vile, 


with. Greens and Roots. 


Log of Mutton boiled, with. 


Turnips and Greens. 
Leg of Lamb boiled, with: 


bby themſelves, the Beef Spinage, to be ſerved with. 
ned with Horſe-radiſh the Loin fried in Steaks, e 
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laid about the Diſh; there 
muſt be ſome Gravy in a 
Baſon. 

Chine of Pork and Turkey, 
ſerved with Greens and Gra- 
vy, garniſhed with Lemon. 

Boiled Pallets, with Oyſter 
Sauce; . 

Roafled Tongues and Udaer, 
ſerved. with, Veniſon Sauce: 

Radbbets boiled, with Onions, 


A Hare grigg'd, garniſhed 


with Lemon, or red Beet- 
roots. 

Ca Head, dreſſed in a 
grand Manner; with: Cock's 


Combs, Muſhrooms, Oyſters, 


and Forc'd-meat Balls, and Veniſen Paſiy. 
garniſhed with Sauſages, and 


Second CouRs E. 


Rabbets roa ſted. 

Hare roaſfled, with a Pud- 
ing in the Belly; to be ſerv'd 
with Gravy in the Diſh, and 
Veniſon Sauce in a Baſon. 

Capons roaſted, and ſerved. 
with Gravy, garniſned with 
Sauſages and Lemon. 

Turkey roafied, with Force d- 


meat in the Crop, and ſerved 


with Gravy in the Diſh, gar- 
niftied' with Lemon; there 


may. be boiled Onions in a 


Plate, or Pap Sauce. 
Pheaſants roaſied, with Gra- 


vy in the Diſh, and Pap 


Sauce on a Plate. Note, One 
of the Pheaſants may be 
larded, garniſhed with Le- 
m 


on. 
| Partridges roaſted; to. be 


The Houſe-keeper's 


Lemon; you mult have ſont 


A Bil 


Lemon or Orange. 
Cod Head boiled, with 
Shrimps and Oyſter Sauce, 
and garniſhed with Smelts or 
Gudgeons, and fried Oyſter, 
and Horſe-radiſh ſcraped, 
Steww'd Carp or Tench, gut. 
nifked with Eels Spitchcock 
and Lemon, with. Anchor 
Sauce in a. Baſon. 
Minced Pies, 
Steaved Soles, 
Lumber Pie. 
Veal Pie. 
Squab Pie. 
Soups, of Gravy or Peale 
or Plumb Pottage. 


ſerved with Gravy Sauce i 
the Diſh, and garniſhed vid 


Pap Sauce ſerved with then 
on a Plate. 

Woodcocks roaſted, and ſerv 
on Toaſts of Bread, garnll\ 
with Lemon or Orange, Wi 
Gravy in a Baſon. 

Snipes roafied, to be ſeri 
with Gravy in a Diſh, a 
garniſhed with Lemon. 

Larks roaſted on Skew 
with Slices of Bacon betvwe 
them; to be ſerved on d 
Skewers, with dried Crus 
of Bread under them, 4 
Gravy Sauce in a Baſon. 

Wild Ducks roafted, do 
ſerved with Gravy W 
them, garniſhed with 1 


f Fare. 


Teal, Eafterlings, or Wid- 
von; roaſted, to be ſerved as 
Wild Ducks, 

Buſtard roaſted, to be ſerv'd 


Pap Sauce on a Plate; the 
arniſh is Lemon or red 

Peets. 

dyuab Pigeons roaſled, gar- 

bed with Orange, and ſome 

Butter and Parſley in a Baſon. 

Ported Lamprey. 

Patted Charrs. 

Jol of Sturgeon. * 


r R U 


rapes, Apples. 


Packet-Book, 


ith Gravy in the Diſh, and 
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Potted Veniſon, 
Tanſey, garniſhed with 
Orange. | 
Pear Tart, with Cream. 
Fore- Quarter of Lamb roaſ!- 


ed, to be ſerved with Mint 
ſhred ſmall in a Saucer, with 
Vinegar and Sugar; the Lamb 


ſhould be garniſhed with 


Orange, and there ſhould be 
a Sallad ſerved at the ſame 
time. 

Tarts and Cheeſecakes, 


1 T . 


China Oranges, Cheſnuts, Pomegranates, Pears, dried 


N. B. In this Month Brawn is in Seaſon, and muſt always | 
ſerved either-.in the Collar or Slices, before the Dinner 
| 
| 
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mes on the Table; to be eat with Muſtard. 

Oyſters muſt be opened and laid in their Shells in a Diſh, 
d ferved before Dinner. | 

k is to be obſerved, that, in the Courſe of Dinners, the 
ſoſſer Meats ſhould always. be ſet firſt on the Table; and 
ere ſhould never be two Diſhes at a Dinner of the ſame | 
dt of Meat, though they are diverſified by boiling one and 
ſing the other, or baking it ; but make as much Variation 
you can, | | 

All boiled Meats ſhould be ſerved firſt, baked Meats next, 
L roaſted laſt. | 
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DINNER. 
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DINNER. Five m a Courſe, 
FIRST COURSE 


mov'd for Carp 
ſtew d. 


Packet- Book. ' 


D IN NE. 
N SECOND COURSE. 


Partridges, or 
Roaſted Capons, 


Veal Sweet- 
\ breads. 


7 Rabbets, or 
Wild Ducks. 
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IN 
FIRST COURSE. 


Soup, and a Re- 
move of Ham 
and Chickens, 


Fri CA ſſee of 
Chickens. 


Pudding. 


* 


Sirloin of 


1 


Packet- Book. 


0 
2 
2 
2 
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8 ECOND COU RSE. 


. » 


Pheaſants 


* 
— 
S 
2 
© 
2 


2 
— 
cs 


Z 
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Pear Pie, 


LOSES — i 


2 


| 
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REGALTI A for a Sideboard. 


Neat's 'Tongue, or 


Ham ſliced. 


Cheeſe. 


Salmagundi, or 
Prawns. 
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RE GAL IA for a Sideboard. 


Currants 
or Cher- 


Sallad, or Peaches or 


2 Melon. Plumbs. 


Gooſeberry Fool, 
or Raſpberry 
Cream! 
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REGALIA for a Sideboard. 


potted Beef, or W 
Collar'd Eel. 
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REGALIA for a Sideboard. 


The Houſe-keeper's 


FIRST. COURSE. 


Five Diſhes. 


Soup remov'd, with 
Veal Cutlets, or 
Beans and Bacon, 


Grard 
Sall ad. 


Chickens boiled, 
and Collyflowers, 


Packet- Bool. 


SECOND COUSSE 
Five Diſhes. | 


Fowls or Phea- 


{ants roaſted. 


Fried 
Soles. 


The Heouſe-keeper”s 


. 
Four Diſhes and Plates. 


Wild Ducks, 
Woodcocks, or 
roaſted Chicke m. 


Potted Veniſon, Tarts, or 
Sc. Cheeſecakes. 


Lobſters or Crabs, 
dreſs'd intheir Shells. 


Pocket-Bozk. 


T_T WW. 1--0% 
To be diſpoſed after Supper, of Four Diſhes. 


Cherries. 


Raſpberries, 


Apricots and W 
Plumbs. 


The Houſe-keeper's 


Sauces, &. 


N. 


One Diſh at a Service, witk Furniture. 


Greens and 
Roots. 


Peaſe Pudding. 


— 


SAU CEB, 8 O U-P'S, &. 
GRAVY SOQVUF. 


TAKE the Bones of a Rump of Beef, and a Piece af 
Neck, and boil it till you have all the G oodneſs cut 

it; then ſtrain it off, and take a good Piece of uti) 
ut it in a Stew-pan and brown it, then put to it an V 
Hack with Cloves, ſome Sallery, Endive, and Spinages 
take your Gravy, and put to it ſome Pepper, dal, 
Cloves, and let it boil all together; then put in Sipfe 
Bread dried by the Fire; and you may put in a Glaſs 0l 
Wine. Serve it up with a French Roll toaited in the mY 


1.6 FO #8” 
5, ces, Ce. Pocdet-Booł. 12 7 


Second Service with Furniture. 


| 


Fowls roaſted, 
or Turkey. 


Tarts, or 
Cheeſecakes. 


ff Standing Sauce for a Kitchen, Take a Quart of Claret or | 

white Wine, put it in a glazed Jar, with the Juice of two 
mons, five large Anchovies, ſome Jamaica Pepper whole, 
le ſliced Ginger, ſome Mace, a few Cloves, a little Le- 


ece ol r-peel, Horſe-radiſh ſliced, ſome ſweet Herbs, fix Shallots, 

o; cu >poonfuls of Capers, and their Liquor; put all theſe in 

zutter, unen Bag, and put it into the Wine, ſtop it cloſe, and ſet 
-n OE Veſſel in a Kettle of hot Water for an Hour, and keep it 

lage; i warm Place, A Spoonful or two of this Liquor is good 
da Wy Sauce, 


M Fu 


Up © 
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Firſt Service for three Diſhes. 


l Fiſh boiled for a 
(Remove, for Soup. 


Scotch Collops. 


— — — —ę—-— — * — 


hy 4 UCE or Lear for a Sweet Pie. Take ſome whit 

Wine, a little Lemon: juice, or Verjuice, and ſame Suga 
bail it, then beat. two, Eggs, and mix them well together, 
then open your Pie, and pour it in. This may be uz lo 
Veal os Lamb Pies, 


— 


0.4 UC E for Savoury Pigs. Take ſome Gravy, ſome A 

choyy, a L Bunch of ſweet Herbs, and an Onion, a lit 
Muſhroom Liquor ; bail it a little, and thicken it with bum 
Buller: then It little Claret, open your Pie and put it in 
This lerves for Mutton, Lamb, Veal, or Beef Pies. 


SEC ONY 
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SECOND SERVICE. 


ickens, or 
ung Ducks, 


Aſparagus, 
or 7:alc. 


whit h 
*. ( Very good Sauce fir any roafled Meat. Take an Anchovy, 
* waſh it very clean, and put to it a Glaſs of red Wine, a 


tle ſtrong Broth or Gravy, ſome Nutmeg, one Shallot 
ed, and the Juice of a Seville Orange; itew theſe to- 
her a little, and pour it to the Gravy that runs from 
our Meat. 


_— 


ISPARAGUS Soup. Take five or fix Pounds of lean 

Beef cut in Lumps, rolled in Flour, then put it in your 
&-pan, with two or three Slices of fat Bacon at the Bot- 
a; then put it over a ſlow Fire, and cover it cloſe, ſtir- 
ng it now and then till the Gravy is drawn; then put in 
M 2 two 


— 
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uct 
Supper of two Diſhes, 


«>> +. OE —ů nd 8 
L * 


: Chickens roaſted, or 
Seach Collops. 


two Quarts of Water, and half a Pint of Ale. Cone: 
cloſe, and let it ſtew gently for an Hour, ſome whole Pep 
and Salt to your Mind, then ſtrain off the Liquor, and u 
off the Fat; then put in the Leaves of white Beets, ſo | 
Spinage, ſome Cabbage Lettice, a little Mint, ſome d 
and a little Sweet Marjoram powder'd ; let theſe boil up 

our Liquor, then put in the green Tops of Aſparagus 


mall, and let them boil till all is tender. Serve it hot, . 
a French Roll in the Middle. 


Nate, Inflead of Aſparagus, you may put in green Peie 
FRUIT 
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r 


To be diſpoſed after Supper in two Diſſes or Plates. 


— — 
— 
— 
— 
— 

— 

— — 
— - 
— 
— 

— — 
— 
— 
— 
— 
— 
— 
— 


Pears and Apples. 


0 mate Gravy, an eaſy Way. Take ſome Neck Beef cut 
in thick Slices, then floar it well, and put it in a Sauce- 
d with a Slice of fat Bacon, an Onion ſliced, ſome Powder 
Sweet Marjoram, and ſome Pepper and Salt; cover it 
ble, and put it over a flow Fire, and ſtir it three or four 
es ; and when the Gravy is brown, put ſome Water to it, 
Al together, and let it boil about half an Hour; then 
Wn it off, and take the Fat off the Top, adding a little 
mon-juice, This Gravy is fit for all brown Sauces. 


M 3 
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54 


Firſt Service for two Dies, 


Boil'd Beef, or 
boil'd Pork, Ec. 


Flamborow 
Pudding. 


5 . RALTVY for White Sauce. Take Part of a Knuckle 

Veal, or the worſt Part of a Neck of Veal, boil about 
Found of this in a Quart of Water, an Onion, ſome who 
Pepper, fix Cloves, a little Salt, a Bunch of ſweet Her 
half a Nutmeg fliced ; let it boil an Hour, then ſtrain it 
and keep it for Uſe. 


A Cheap Gravy. Take a Glaſs of Small Beer, a Gl: 

of Water, an Onion cut ſmall, ſome Pepper ard Sil 
and a little Lemon-peel grated, a Clove or two, a Spod 
ful of Muſhroom Liquor, or pickled Walnut Liquor; Þ 
this in a Baſon, then take a Piece of Butter, and put i 
2 Sauce-pan, then put it on the Fire and let it melt, ih 

| 2 6 


zauces; Se. Packet- Book, | 


SECOND SERVICE, 


127 


| 


uckle ( 
about 
e who 


Hen are to the brown Butter, and give it a boil up. 


0 


euge in * Flour, and ſtir it well till the Freth ſinks, and 
will be brown ; put in ſome ſliced Onion, then put your 


in it e 


' 


a Gli 
ard Wal 
a Spoc 
uor ; f 

ut K 
5 the 

dred 


Jun it off, and keep it for Uſe, 


RAV. Cut a Piece of Beef into thin Slices, and fry - 
it brown in a Stew-pan, with two or three Onions, and 
o or three lean Slices of Bacon; then pour to it a Ladle of 
dug Broth, rubbing the brown from the Pan very clean; 
d to it more ſtrong Broth, Claret, white Wine, Anchovy, a 
get of ſweet Herbs; ſeaſon it, and let it ſtew very well. 


21 Or, 


A 
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2] Or, Put two Ounces of Bacon into a Frying. pan, p. 
in a Pound of lean Beef cut in Slices, fry it a little, then 6 
in one Pint of Claret, and another of Water, one Anchor 
and a Sprig of ſweet Herbs; fry this a Quarter of an Ho 
then put out the Gravy, and fry it till it is all out; the 
ſtrain it, and it is fit for Uſe. 


3] Or, Take alean Piece of Beef, one quarter roaſted an 
cut in Pieces, put it into a Stew-pan, with half a Pint 
ſtrong Broth, and a Pint of Claret, cover it up cloſe, a 

tew 1t an Hour, often turning it; ſeaſon it with Pepper a 
Salt, then ſtrain it of, and put it into a Stone Bottle * 20 
when you uſe it, warm the Bottle, 


A Crawvy for a Paſjly, Break the Bones of the Meat t 

maſh, then put them into a Pan, with a Pint of Cla 
a Quart of Water, a little whole Pepper, Mace and Sb 
brew into it eight Ounces of pure ſweet Butter, then ſtrain 
and pour it into the Paſty when both are hot. This Grary 
enough for fourteen Pounds of Flour. em 


— 


LUMB Pottage. Take a Leg of Beef, and four Gal 
of Water, bell it till che Beef is tender, then ſtrain it 0 
and put the Liquor in the Pot in; then put a Pound 
Prunes, a quarter of an Ounce of Cloves, half an Ounce ( 
Mace, and two Nutmegs beat and put in a Bag; let it be 
half an Hour, then pur in five Pourids' of Currants, and thi 
Pounds of Raiſins, and let it boil half an Hour longer; dn 
ut in a Quart of Strong Beer, and let it boil up; then tak 
it off, and put in two Pounds of Sugar, a little Salt, a Qu 
of Claret, a Pint of Sack, and the Juice of two Lemos 
put it into an Earthen Pan, and keep it for Uſe. Serve it 
in Proportions as you want it. 


223 Or, Take two Gallons of ſtrong Broth, put to 
two Pounds of Currants, a Pound of Raiſins of the Su 
half an Oance of ſweet Spice, half a Pound of Sugar, 3] 0 

narter of a Pint of Claret, as much Sack, the Juice 
two Oranges and two Lemons; thicken it with a Quarter ot be 
Pound of Rice-flour, or Rafpings of Bread, with a Pound Wire: 
Prunes. 70 


. %—⁰³-F— : — 
. — — — 
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4 Caudle for feveet Pies. Take Sack and white Wine, alike 
in Quantity, and a little Verjaice and Sugar; boil it and 
rew it with two or three Eggs, as battered Ale. When the 
es are baked, pour it into your Pies at the Funnel, and 
bake it together, 


— 


»„— — 


Lear for ſavoury Pies, Take Claret Gravy, Oyſter Li- 
quor, two or three Anchovies, a Faggot of ſweet Herbs 
xd an Onion; boil it up, and thicken it with brown Butter, 
en pour it into the ſayoury Pies when called for. 


* —— — * 


{ Lear for Fiſh Pies, Take Claret, white Wine and Vi- 
negar, Oyſter Liquor, Anchovies and drawn Butter ; 
hen the Pies are baked, pour it in at the Funnel. 


„„ 


* 


Lear for Paſties. Seaſon the Bones of the Meat, then 
make your Paſty, and cover them with Water, and bake 


o the Paſty. 


. 


therein a Leg and Shin of Beef, cut it into five or fox 
ces, boil it twelve Hours, now and then ſtir it with a 
n beck, and cover it cloſe; when it is boiled, ſtrain it and cool 
; let it ſtand till it will jelly, then take the Fat from the 


bp, and the Droſs from the Bottom, and keep it for your 
le. bet 


emon : Or, Take a Leg of Beef and a Knuckle of Veal, break 
bones to Pieces, put all in a Pot, with ten Quarts of Wa- 
a Bunch of ſweet Herbs, four Onions, a little whole 
per and Mace ; boil it till it comes to four Quarts, then 
un it, and it is fit for Uſe. 


3] Or, Take four Pounds of lean Beef, cut it into thin 
ces, put it into a Stew-pan, and juſt cover it with Water; 
rter 0 It boil an Hour, then ſcum it, and it is boiled enough. 
ze it between two Trenchers. | 

A Brown 


em with the Paſty ; when they are baked, ftrain the Liquor | 


TRONG Broth. Take three Gallons of Water, and put 


_ _ — — - — — 
: = I, * - 1 
— - 1 — — — 
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A Brown Pottage Royal. Set a Gallon of ſtrong Brote 

the Fire, with two ſhiver'd Palates, Cocks- comb 

Lamb-ſtones ſliced, with ſavoury Balls, a Pint of Gra 

| two Handfuls of Spinage and young Lettice minced ; bg 
theſe together with a Duck, the Leg and Wing Bones bei 

| broke and pulled out, and the Breaſt flaſhed and broyn 
1 in a Pan of Stuff; then put to it two French Rolls fliced x 
{| dried hard and brown; put the Pottage in a Dit, andt 
Duck in the middle; lay about it a little Vermicelli boiled q 
in a little ſtrong Broth, ſavoury Balls, and Sweet-breat 
Garniſh it with ſcalded Parſley, Turnips, Beet-roots, x 
Barberries. 


„ 


Peaſe Sup. Boil a Quart of good Seed Peaſe, ten 
and thick, ftram and waſh it through with a Pint 
Milk; then put therein a Pint of ſtrong Broth boiled wi 
Balls, a little Spear-mint, and a Cry'd French Roll; ſeafen 
with Pepper and Salt, cut a Turnip in Dice, fry it, aud 
it in. 


a * — 2 1 


GREEN Pease Soup. Wipe the Peaſecod Shells 

ſcald them, ſtrain and pound them in a Mortar, 3 
ſcalded Parfley, young Onions, and a lictle Mint; then { 
a white Fra: Roll; boil theſe together in clear Mutton Br 
with a Faggot of ſweet Herbs; ſeaſon it with Pepper, 
and Nutmeg, then ſtrain it through a Cullender ; put | 
Pottage in a Diſh, put in the middle your larded Veal, Cii 
ens of Rabbets. Garniſh it with ſealded Parſley, Cabos 
lettice, and the Peaſe. | | 


. 8 


A Cray-f/b Soup. Cleanſe them, and boil them in Vi 

Salt, and Spice; pull off their Feet and 'Tails and 
them, break the reſt of them in a Stone Mortar, ſea 
them with ſavoury Spice, and an Onion, hard Egg, 8" 
Bread, and ſweet Herbs boiled in a firong Broth ; frail 
and put to it ſcalded chopped Parſtey and French Rolls; ! 
put them therein, with a few dry'd Muſhrooms. Git 
the Diſh with fliced Lemon, and the Feet and Tail « 
Cray-fiſh. 


es, Cc. Pioctet- Bead, 13 L 


0 burn Butter,, Put two Ounces of Butter into a Frying- 
pan over a little Fire; when it is melted, duſt in a little 
zur, and keep it ſtirring till it is a little thick and brown; 
n thicken Sauce inſtead of Eggs. 


6 wm Take a little Gravy and ſtrong Broth, of each the 
ame Quantity, in all three Pints, a Sprig of ſweet Herbs, 
le whole Pepper and Salt; boil it half an Hour, then put 


b Loaf of French Bread, cut like Dice; ftew a Fowl in it 
b 5 it is boiled tender, and place it in the middle. 
, nn] Or, Take three Pints of ſtrong Broth, fifty Balls of 


d-meat, a Handful of Spinage and Sorrel chopped, and 
tle Salt; let it ſtew a little, then put in a Loaf of French 
d, cut like Dice, and toaſted, and fix Ounces of Butter, 
«it up, and ſerye it. 


— — 
* 


CE for a Turkzy. Take a little Claret and ftrong 
froth, or Water, Anchovy, one Shallot, a little Pepper, 
and Salt, and a Slice of Lemon; fet it to ſtew a little, 
ain it, and pour it through its Belly; ſerve it with 
bn Sauce. Boil them ja three or four Waters, then drain 
(dry, chop them a little broad, lay them round the Tur, 
„ V butter them, and ſerve them only with Gravy. 
zen fe he ſame for a Capon, only add the Necks, and a few 


nh or ſweet Herbs. 


„ Take half a Pint of Claret, as much ſtrong Broth, 
cin, a little whole Pepper, an Anchovy, and a little 
abe [et ir ſlew; a Quarter of an Hour, and pour it through 
bs, | 


— 
— —-— 


＋ * 
ky bs UCE for a Woodcock or Pheaſant. Take a little Claret 
u., (RP Water, one Shallot, a little whole Pepper, Mace, 

; on grated white Bread-and Nutmeg ; ſlice it a little thin, 
5 *in a Piece of freſh Butter; ſerve it with Sippets and 
11s; ed, Roaſt the Guts in them, The ſame Way for 
Sul, with: roaſted. Wild Fowl: round them. Put the 


Tail e in the Diſn with it. Put the Fheaſant-ſauce by in 
SAUCB 
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SAUCE for Wild Fowl. Take a little Claret and Water 

one Shallot, alittle whole Pepper, Mace and Salt, a litt 
of an Anchovy, a Slice of Lemon, and a few Sprigs of ſuet 
Herbs; let it ſtew half an Hour, then ſtrain it off, and it; 
fit for roaſt Mutton. Garniſh Fowls and Veal with Lena 
ſliced, Oranges quartered, and Slavers of Mutton with Pickle 
You may ſerve either of theſe with Gravy Sauce, only addi 
Capers, or any ſuch Pickles. 


2] Or, Cut it in Slices an Inch thick, lard it with Bac 
as big as your Finger, and ſeaſon as aboveſaid ; drain it we 
from the Gravy, and ſeaſon it with Spice; then lay it in d 
Pot in Slices, with clarified Butter, and it is fit, 


= AUCE for a Green Gooſe. Take half a Pint of the ]ui 

of Sorrel, half a Pint of white Wine, a little Nutmeg, 
little grated white Bread, a very little Sugar; let it bol 
little, then put in ſome freſh Butter, and ſerve it in the 
with them. Being roaſted, it muſt not be too thick 


Bread. 


2] Or, Fill the Belly with Onion, a little freſh Butter a 
Salt, and ſerve them with Gravy. | 


AUCE for Fiſh and Floh. Take a Pint of Water, and 

Pint of Claret, a few Sprigs of ſweet Herbs, a little wh 
Pepper, Mace and Salt, two Slices of Lemon, a Shallot, : 
two Anchovies ; beil them an Hour, and then ſtrain it « 
This will do for Fiſh ; but for Fleſh you muſt add a ht 
Horſe-radiſh ſcraped, and boil it half away ; then beatit 
thick with a Pound, or twelve Ounces of {weet Butter ; 
you may make it all of ſtrong Broth. 


— — 


84 UCE for boiled Chickens or Lamb. Take a little wi 

Wine and a Pint of Claret, a few Sprigs of ſweet He 
a little whole Pepper and Mace, and three Slices of Len 
let it ſtew a little, then put in a little Parſley and Spin 
boiled green, and chopped a little ; then beat it up thick 
fix Ounces of freſh Butter, and pour it over the Meat, 
ſerve it. Garniſh it with Lemon ſliced, Barberries, Cr 
and Gooſeberries ſcalded, to their Sauce in their Scaſon. 


SA4U 


— x» 1 . 
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AUCE for roafled Veniſon. Take a little Claret and 
þ Water, a Stick of Cinnamon, a Blade of Mace, and a 
tle grated white Bread; let it ſtew with a little Butter and 
gar, Mix and ſerve it in the Diſh with it. 


2] Or, Take half a Pint of Gravy, one Onion ſtuck with 
loves, a Stick of Cinnamon, a little Claret or Anchovy; 
it boil a little, then thicken it with a little burnt Butter; 
it well together, and ſerve it in the Diſh. 


DEASE Pottage. Take a Quart of ſtrong Broth, the 
Flour of half a Pint of Peaſe, and an Ox's Palate, all 
led tender, clarified and cut in Pieces; ſeaſon all with 2 
tle Pepper, Mace, and Salt; when it boils, put in a little 
pear-mint and Sorrel a little chopped, four Balls of Forc'd- 
eat greened, and a little white Bread, like Dice, toaſted on 
Plate before the Fire; then put in four Ounces of freſh 
mer, and toſs it up. Serve it with a Chicken boiled tender, 
det it in the middle. 


O mals Solid Soup. Take a Leg of Veal, or any other 
young Meat; cut off all the Fat, and make ſtrong Brota 
2 er the common Way; put this into a wide Silver Baſon, or 
e wl”_pan well tinned ; let it few gently over a flow Fire, 
let, BF.” boiled away to one third of the Quantity; then take 
nen the Fire, and ſet it over Water that is kept conſtantly 
| a ht ng, this being an even Heat, and not apt to burn to the 
car it In this Manner let it evaporate, ſtirring it often, till 
comes, when cold, as hard a Subſtance as Glue; then 

* dry by a gentle Warmth, and keep it from Moiſture. 
you uſe it, pour boiling Water upon it, It makes 
lent Broth, either ſtrong or ſmall, according to the 


n you put in. It will keep good an Ea India 
cet H ige. | | | ; 


\caſon. N Dire4tions 
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Directions for Drying, Salting, Collaring, Potting, and Pi; 
Fleſh and Fiſh after the mofl elegant Manner, 


T'O dry a Leg of Mutton like Ham. Cut a Leg of M 

like a Ham, then take two Ounces of Salt-petre beat fi 
and rub your Mutton all over, and let it lie till the next Da 
then make a Pickle of Bay-ſalt and Spring Water, and y 
your Mutton in, and let it lie eight Days; then take it a 
hang it in a Chimney, where Wood is burnt, for thr 
Weeks, then boil it till it is tender. The proper Time to( 
it is in cold Weather, leſt it ſhould be tainted. 


O machinate Tongues, Blanch them, being boiled in W. 

and Salt, and put them in a Pet or Barrel, and make 
Fickle of as much white Wine Vinegar as will fill it, bol 
up with ſavoury Seaſoning, Ginger, and a Faggot of far 
Herbs ; when it is cold put in the Tongues, with fliced 
mons, and cover it claſe with a Bladder and Leather. 
vou eat them, beat up ſome of the Pickle with Oil, ud; 
niſh with ſliced Lemon. 


> O ſalt Hams and Tongues, Take three or four Gallons 
Water, and put to it two Ounces of Prunella Salt, i 
Pounds of White Salt, four Pounds of Bay Salt, a Quarter 
a Pound of Salt-petre, an Ounce of Alum, and a Pound 
brown Sugar; let it boil a Quarter of an Hour, and ſeu 
well; when it is cold, ſever it from the Bottom into the Y 
fel you ſteep it in. 
Let Hams lie in this Pickle four or five Weeks; 20 
of Dutch Beef as long ; Tongues a Fortnight ; Coll 
Beef eight or ten Days. Dry them in a Stove or N 
Chimney. 
2] Or, Take three or four Gallons of Water, and put 
zt four Pounds of Bay Salt, eight Pounds of White val 
Pound of Petre-ſalt, a Quarter of a Pound of Salt-pe 
two Ounces of Prunella Salt, and eight Pounds of bre 
Sugar; let it boil a Quarter of an Hour, and ſcim t 
when it is cold, pour it from the Bottom into the V« 
8 LP it in; let the Hams lie in this Pickle four ef 
e 
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0 falt Hams of Bacon. Take a Peck of Bay Salt, and 

four Ounces of Rock Salt-petre double-refin'd, and five 
nds of brown Sugar; put all theſe into as much Spring 
ter as will make the Pickle ſo ſtrong that it will bear an 
; the Pickle muſt not be boiled; put in your Hams, and 
them lie in it three Weeks; then take them out of the 
le, and dry them with a Cloth, and rub them over with 
n Salt, and ſend them to dry. The Pickle will laſt three 
onths, When you find it begin to decay, boil and ſcum it, 
| uſe it again, putting in ſome freſh Salt. 


* 


0 make Braun. When i is cut vp and boned, let it lie 
two Days and Nights in Water, ſhifting it each Day into 
h Water ; when you come to roll it, dip it in warm Wa- 
and ſalt it well; then roll it up, and boil the leaſt Roll 
Hours, and the biggelt nine, 


0 dry Neats Tonguer. Take Bay Salt bruiſed ſmall, and a 
little Salt-petre ; rub the Tongues with a Linen Cloth; 
n put the Salt to them, eſpecially to the Roots, and as it 
pes to Brine, add ſome more when they are hard and ſtiff. 
ane Wen they have taken Salt a Night or two, roll them in 
In, and let them be dried. 


0 ſalt a Ham, Take a Ham of ſixteen Pounds; rub it 
zwainſt the Fire with half a Pound of Sugar; then take 
d Younds of Bay Salt, and two Ounces of Salt petre, and 
t for your Uſe. 


— 


— 


nale a Ham. Let your Ham be fat and good; hang 
* up twenty-four Hours; then beat it with a Rolling- 


15 ; ub in one Ounce of Salt-petre, and let it lie twenty 
of vt Hours; then make your Stew-pan very clean; then 
*. an Ounce of Salt-petre, a Pound ef coarſe Sugar, a 


er of a Pound of Bay Salt, three Handfuls of com- 
ur el delt; mix it well, and make it hot, but do not melt it; 
rub it well in, and turn it wy Day, and baſte it with 

| 2 the 


— — — — 
* 
* 
— — 
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the Erine ; let it lie there three Weeks, and then ſend it tg} 
dried. 8 


—— 
— — 
— 


8 
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TO make Weſtphalia Ham. Cut a Hind-Quarter of py 

like Ham; cut all the ſoft Fat off; then rub it with hx 
a Pound of the coarſeſt Sugar you can get; let it lie tuen 
tour Hours, then rub it with a Quarter of a Pint of Salt-pety 
a Pint of Petre-ſalt, and a Quart of white Salt; let it! 
three Weeks, and rub it now and then with ſome white $4 
Dry it in a Chimney where you burn Wood or Turf.  Whe 
you boii it, put in a Pint or a Quart of Oak Saw-duſt; whe 
cold, eat it with Muſtard or Vinegar. Serve it with Pizeq 
when it is hot, or with Spinage or Sprouts boiled. and lx 
round it, or eight Chickens, If you would keep it long, | 
it lie a Month in Salt. 3 


D UTCH Beef. Take a Piece of Buttock of Beef wit 
out the Bone, ſalt it the ſame Way as you do a Ha 
then hang it up till it is very dry; boil it; when cold, i 
viually ſliced thin, and eat with Bread and Butter. You n 
lay Neats Tongues in the Brine, after the Hani or Beef. 
them lie fourteen Days, then hang them up to dry, & 
them thus: Rub four Neats Tongues with four Ounce 
Salt-petre, a Pint of Petre-ſalt, a Quart of White Salt; 
them lie as above, turn them often in the Brine, then! 
them up to dry. | 


_ 


”— 
— A... we 
— — — B — 


o O Cellar Beef. Take a Flank of Beef, and take out 

Griſtles, and fkin off the Inſide ; then take two Oun 

of Salt-yetre, three Ounces of Bay Salt, half a Pound 

common Salt, a Quarter of a Pound of brown Sugar; ! 

theſe all together, and rub your Beef well, then put it 

Pan with a Quart of Spring Water for four Bop turnunf 
e 


once @ Day; then take your Beef out, and fee that) 
Fat and Lean lie equal; then take ſome Pepper, Cloe 
good deal of Parſley and Sweet Marjoram ſhred ſmal, 
ſome Bacon Fat cut very ſmall ; mix theſe together, and! 
it over the Inſide of your Beef; then roll it hard in a . 
and ſew.it up, and tie it at both Ends; then put it in à . 


— 
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with the Pickle and a Pint of Water; you may add a 
t of Claret or ſtrong Beer, and muſt put in an Onion ſtuck 
b Cloves, and a Pound of Butter; then cover your Pan 
h a coarſe Paſte, and bake it all Night; then take it hot; 
I roll it harder, and tie it round with a Fillet cloſe; then 


ven it to ſtand on one End, and a Plate on the Top, and put 
peu Weight 18 it, and let it ſtand till it is cold; then take it 
it! 


tof the Cloth, and keep it dry. 


J Or, Lay your Flank of Beef into Ham Brine a Fort- 
ht, then take it out, and dry it in a Cloth; lay it on a 
ard, take out all the Leather and Skin, cut it croſs and 
os; ſeaſon it with ſavoury Spice, two Anchovies, and a 
zndful or two of Thyme, Parſley, Sweet Marjoram, Win- 
fvoury, Onions, Fennel; ſtrew it on the Meat, roll it in 
hard Collar in a Cloth, ſew it cloſe, tie it at both Ends, 
{ put it in a Collar-pot, with a Pint of Claret, Cochineal, 
| two Quarts of Pump Water. When it is cold, take it 
t of the Cloth, and keep it dry. 


1] Or, Take off the inſide Skin from a thin Flank of 
ef, then rub it with five Ounces of Salt-petre ; then beat 
' a Pint of Petre- ſalt, and a Pint of white Salt, and let it 


nes three Days, turning it once a Day; then wipe it dry, and 
1 ſon it all over the Inſide with three Quarters of an Ounce 
en 


Cloves and Mace, an Ounce of Pepper, and a Nutmeg, 
beaten, a Handful of ſweet Herbs, and two Bay-leaves 
fine; then roll it up as you do Brawn, and bind it very 
with twenty-four Yards of narrow Tape ; then put it into 
ot, cover it with Pump Water, a little of its own Brine 
alt the Water, and bake it very tender with Houſhold- 
|; then take it out of the Liquor, bind a Cloth very 
L about it, and hang it up till cold; then take off the 
ith, and keep it in a dry Place. Eat it with Muſtard or 
legar, If you ſend it to Sea, add a Pint of Bay- ſalt, and 


loved” lie fix or eight Days. Put no Herbs, but ſeafon it high 
nal, Spice; and when it is cold, take off the Strings, put it 
and 1 Fot, cover it with clarified Beef Suet, and it is fit for 


is Salt and Spice is enough for fixteen Pounds of 
N 3 TO 


138 The Houſe-keeper's Collaing 
T O Collar Pig. Take your Pig and cut off the Head, th; 
cut the Body aſunder, bone it, and cut it into two Co 
lars ; then waſh it with Water, take ſome Parſley, Sage, y 
Marjoram, ſhred very ſmall, with ſome Salt, Pepper, a 
Natmeg ; mix theſe together, and ſtrew it on the Pig, thy 
roll it up, tie it with a Fillet, and boil it in Water and $; 
till it is tender; then take it up, and let it ſtand till it is c 
then ſtrain out ſome of the Liquor, and put in two Blades 
Mace, ſome Vinegar, Salt, a little white Wine, and tl 
Bay-leaves ; give it a Boil up, and when it is cold put in ye 
Pig, and keep it for Uſe. 


2] Or, Slit your Pig down the Back, take out all 
Bones, waſh out the Blood in three or four Waters, wipe 
dry, ſeaſon it with ſavoury Seaſoning, Thyme... Parſer, 
Salt; then roll it in a hard Collar in a Cloth, tie it q 
both Ends, and boil it with the Bones in three Pints of 
ter, a Handful of Salt, a Quart of Vinegar, and a Faggnt 
iweet Herbs, whole Spice, and a little Iſing-glaſs. Wh 
it is boiled, take it off; and when cold, take it out of 
Cloth, and keep it in this Pickle. 


70 Collar Veal, Bone a Breaſt of Veal, waſh and foi 
in three or four Waters, dry it in a Cloth, ſeaſon ty 
{avoury Spice, ſhred ſweet Herbs, a Raſher of Bacon dy 
in Batter of Eggs, and roll it up in a Collar in a Cloth; 
it with Water and Salt, with half a Pint of Vinegar 
whole Spice, and then ſkim it clean, When it ib de 
keep it in this Pickle. | 


O Collar a Breaſi of Veal, a Pig, or Eels. Bone tit! 

or Veal; then feafon it all over the Inſide with Clo 
Mace and-Salt, a Handful of ſweet Herbs, as Thyme, ! 
ny-royal and Parſley, ſhred very fine, with a little Sage, 
Pig; then roll it up as you do Brawn, bind it with 8: 
Tape very cloſe, tie a Cloth round it, and boil it very td 
in Vinegar and Water, a like Quantity of each, with 4 
Cloves, Mace, Pepper and Salt, all whole; make it! 
and then put in the Collars ; and when boiled tender, 
them up, and let them lie till they are cold, and kcep the! 
the ſame Pickle. . 


| 
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7⁰ Collar Eels. Scour your large Silver Eels with Salt, ſlit 
them down the Back, and take out all the Bones; then 
waſh and dry them, and ſeaſon them with ſavoury Spice, 
minced Parſley, Thyme, Sage, and Onion; and roll each in 
krle Collars in a Cloth, and tie them cloſe; then boil 
them in Water and Salt, with the Heads and Bones, half a 
Pint of Vinegar, a Faggot of Herbs, ſome Ginger, and a 
Pennyworth of Iſing glaſs; when they are tender, take them 
up, tie them cloſe again, ſtrain. the Pickle, and keep the Eels 


in it. 


7 
—— = — — 2 — 
— 
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TO Collar Pork. Bone a Breaſt of Pork, ſeaſon it with ſa- 
* youry Seaſoning, a good Quantity of Thyme, Parſley, 
znd Sage; then roll it in a hard. Collar in a Cloth, tie it at 
both Ends, and boil it; and when it is cold, ſteep it in the 
favouring Drink. 


n 


POTTED Be. Take about eight Pounds of a Leg of 
Mutton Piece of Beef, or Neck Beef, with two Ounces 
of beaten Salt-petre, and rub it well ; then take two good 
Handfuls of common Salt, and rub it well; this done, la 
tin a Pan, put a Quart of Pump-water to it, and let it he 
three Days, turning it once a Day in the Pickle ; then dry it, 
and ſeaſon it with Pepper, Nutmeg, Cloves, Mace beaten, 
and Onions. ſtuck with Cloves, with ſome whole Jamaica 
Pepper ; then put it in your Pot to - bake with the Pickle 
is ba tat the Beef lay in. You muſt alſo put to it a Pound and 
a balf of Butter, and cover your Pot over with coarſe Paſte, 
and let it bake all Night with the great Bread ; then take 
It hot out of the Oven, take the Guthde of the Beef off, 
ut the Meat in very ſmall Pieces, and pick all the Skin, 
nd Fat, and Sinews from it; then put the Liquor to cool, 


Sage, im the Fat from the Gravy, and when you have rubbed 
ich uur Beef well with your Hands, clarify the Fat that comes 
cry om the Liquor, and pour it into your Meat; then work it 
ich ell with your Hands together till it is very ſmall, butter 
ke it laſide of ſome glazed Pans, and put down your "Meat 
nder, ele in them; then take two Pounds of Butter clarified, 


d pour over it; then pepper it, and it will be fit to eat in 
ee Days, 
2] Or, 
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2] Or, Take a Buttock of Beef, or a Leg: of. mun 
Piece, cut it into thin Slices, ſeaſon it with ſavoury Seaſon 
0g, an · Ounce of Salt-petre, and half a Pint of Claret. ry 
take three or four Pounds of Beef Suet, lay it between eve n 
Laying of Beef, tie a Paper over it, and let it lie all Night. 
bake it with ſome Houſhold Bread, then take it out 4 j 
in a Cloth, and cut it crofs the Grain very cloſe, and 11 
is not ſeaſoned enough, ſeaſon it more; then pour mb Fa 
clear from the Gravy, put it cloſe in Pots, and then ſet it i 
mo Oven to ſettle ; and when it is cold, cover it with clarifed 

utter. 


] Or, Take three Pounds of Beef, and put to it one 
Pound of Butter, half a Pint of old Beer, ſeaſon it to your 
Palate, and bake it three Hours; when cold, take of the 
Top, and in the Beating of the Beef ſtir in the Butter ; then 
beat it again very well, and boil it over the Fire with a Pound 
and a half of Butter ; then put it into Pots, and ſet it in the 
Oven; aſter it is firſt cool, let it ſtand half an Hour, The 
proper Spices are Mace, Nutmeg, and Cloves, 


* 


— 


E EF patted from an Ox-cheek, Waſh and bone your 
Ox-cheek, and put it in a hot Oven, with the ſame In- 
gredients you uſe for the above Receipt ; then take out the 
Skin, the Fat, and the Palate; then uſe the Fleſh as you 
would do the other, and asd to a Pound of the Fleſh two 
Ounces of the Fat that ſwims upon the Liquor, which is 


very good Way. 


— — 


O Pot Beef like Veniſon. Cut the Lean of a Buttock d 

Beef in Pieces of a Pound each, rub eight Pounds wit 
four Ounces of beaten Salt-petre, half a Pint of Petre-fait 
and a Pint of white Salt; turn it once a Day, and let it li 
three Days; then put it into a Pan, and cover it with Puny 
water and a little of its own Brine ; then bake it with Houſe 
-hold-bread till it is as tender as a Chicken; after which ere 
draig it well from the. Gravy, bruiſe it well, and take ofen, 
all the Skins and Sinews ; then pick it as ſmall as Duſt, n ene 
in an Ounce of Cloves and Mace, three Quarters of on 
Ounce of Pepper, and a Nutmeg, all beaten. Make len 


moiſt, mix all well together, then. preſs it in a Pot * 
| ar 


_—_— 
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.rd, and cover it an Inch thick with clarified Beef Suet on 
ie Top. If you ſend it to Sea, add more white Salt, and 
ct it ſtand ſix Days. 


TO Pot Lampreys or Eels. Take your Lampreys or Eels, 

kin, gut, and waſh them, and ſlit them down the Back; 
ike out the Bones, and cut them in Pieces to fit your Pot 
hen ſeaſon them with Pepper, Salt, and Nutmeg, and put 
lem in your Pot, with half a Pint of Vinegar. They 
na} be cloſe covered, and bake half an Hour; and when 
one, pour off the Liquor, and cover them with clarified 
putter. 


q 
1 
| | 
FF 
1 
1 
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0 Pot Chars or Trouts. Take your Fith, clean them well, 
and bone them ; waſh them with Vinegar, cut off the 
als, Fins, and Heads; then ſeaſon them with Pepper, Salt, 
utmeg, and a few Cloves ; then put them cloſe in a Pot, 
nd bake them with a little Verjuice and ſome Butter; let 
hem be covered cloſe, and bake two Hours ; then pour off 
de Liquor, and cover them with clarified Butter. 


TO Pot Pigeons. Your Pigeons being truſſed and ſeaſoned 
with ſavoury Spice, put them in a Pot, cover them with 
butter, and bake them ; then take them out and drain them, 
nd when they are cold, cover them with clarified Butter. 


The __ Way you may pot Fiſh, only bone them when they 
e « 


2] Or, Cut off their Legs, ſeaſon them high with Peppet 
0 dalt, and bake them tender, with Butter enough to cover 
em when melted ; then drain them dry from the Gravy, 
u ſeaſon them high with Pepper, Cloves and Salt, and put 
KIN in. « 


Do OO 


— dtc. A 12 


0 Pot Tongues. Cut the Roots of two Tongues, rub 
them with four Ounces of Salt-petre, and half a Pint of 
tre-ſalt, and let them lie with a Pint of white Salt ſix 
Vays ; turn them often, and rub them with a Quarter of an 
punce of Pepper. Bake them tender in Pump - water, 
wouph to cover them, with a little of their own. Brine ; 
ben baked, blanch them, and rub them well with COPIED 
loves, 
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Cloves, and Mace; then put them into a Pot, cover then 
with clarified Butter, and ſet them by. 


TO Pickle Oyſters. Open large Oyſters, and ſave the II. 
quor ; then waſh the Oyſters in Salt and Water, and py 
them in a Sauce-pan, and when their own Liquor is ſettled, 
pour the clear Part of it to them; then put to it ſome Blade 
of Mace, ſome Slices of Nutmeg, with fuch a Quantity af 
whole Pepper as you judge convenient, and two or three Bay. 
leaves ; then boil them a little, add a Glaſs of white Wine, 
continuing them on the Fire a Minute, and pour them into 
ſome Pan to cool ; when they are quite cool, lay your Oy- 
ſters, with their Spices, into a glazed Gallipot, pour the L 
quor over them, and tie them down with a Piece of whit 
Paper. 
Note, As you uſe them, take them out with a Spoon 
They make a pretty Plate for Supper. 


2] Or, Take a Quart of large Oyſters in the Full of the 
Moon, boiled in their own Liquor for the Pickle ; and take 
this Liquor, a Pint of white Wine, ſome Mace, Pepper 
and Salt; boi! and ſkim it; and when cold, put the Oylten 


and Liquor together, and cover them cloſe with a ye 
Bladder. 


3] Or, Take a little white Wine, and white Wine Vine 
gar, with the Liquor of the Oyſters ; put a Quarter of a Pound 
of Cloves, Mace and Pepper, all whole, a little Lemon-yetl 
and a Shalot ; put all in a Stew-pan ; with a little Salt; I 
them ſimmer, but not boil ; then take it off, and, when cold 
E all in a Veſſel, and ſtop it cloſe that no Air gets in, an 
keep them in a cloſe Place. 


4] Or, Take new large Oyſters, heat them whole, an 
leave the Liquor; then put the Oyſters, firſt cleaned from thi 
Gravel, into a Stew- pan; to three Quarts, put Spice 
above; then take up the Oyſters, and let the. Liquor bol 
little; ſkim it all clean, and, when cold, put them up! 
above. Put no more Oyſters than their own Liquor W 
cover, and they will cat well. 


5} Or, Take the Oyſter Liquor, and half as much Wa 


ter, three or four Blades of Mace, a little whole Peppe 
a Bit of Lemon-peel, and a little Salt; ſet this 9 
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re, and let it boil ; then put in a Spoonful of Vinegar, and 
much white Wine as Oyſter Liquor ; then waſh the Oyſters 
nd put them in; let them 'remain till enough, and keep 


em cloſe topped. 


ma hack — 


TO Pickle Ham. Take a little Ham of young Pork, lay 

it one Night in Salt, the next Morning rub it well with 
0 Pounds of Six-penny moiſt Sugar, and let it lie twenty- 
bar Hours; then add a Quarter of a Pound of common Salt, 
id let it lie three Weeks, turning it once every two Days. 
ou may dry it in the Air in a ſharp Wind, when it is dry 
Veather. 


70 Pickle Smelts, Your Smelts being gutted, lay them in 
a Pan in Rows, and on them ſliced Lemon, Ginger, Nut- 
es, Mace, Pepper, Bay-leaves powder'd, and Salt ; let the 
ickle be red Wine Vinegar, bruiſed Cochineal, and Petre- 
ile, You may eat them with Lemon and Pickle, as you eat 


take schevies. 

per . — 
ylten | 

nero Pick Pigeons. Take a Dozen of Pigeons, and bone 


them ; then take as much Pepper and Salt, and a little 
atmeg, as you think will ſeaſon them; ſhred a few ſweet 
erds, with two or three Pigeons amongſt them, and put 
em into your Pigeons ; then tie them up at both Ends, and 
pil them with Salt and Water, and put a little Jamaica Pep- 
„ a Race of Ginger, and a Bunch of ſweet Herbs into 
bur Water when it boils, and let them boil half an Hour; 
en take them up, and ſprinkle a little Pepper and Salt upon 
em; then put your Broth into an Earthen Pot to clear 
d cool, then take off the Scum, and put the clear Liquor 
o a clean Veſſel with a little Vinegar ; when the Pigeons 
d Liquor are cold, put in the Pigeons. Let your Water, 
Ar ſeaſoning, and ſweet Herbs boil, before you put in your 
geons. 


J Or, Bone them, ſeaſon them well with Pepper, Salt, 
d Nutmeg, and boil them tender in Water and Vinegar, 
ch Wa each an equal Quantity; then put in a little whole Pep- 
1 des and Mace; when boiled, take them up, — 

| waen 
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TO make Hart'-horn Jelly. Take a Pound of Hart's-ho 


water; boil it five or ſix Hours to three Quarts ; then putt 


Jelli 
when they and the Liquor are cold, put them into a Pot. 
keep them in the ſame Liquor. 7 


PICKLE for Sturgeon. Boil a Gallon of Water, yl 
-- ſeaſoned with Salt, ſkim it well, and, when it is c 
put in a Quart of the beſt Vinegar. 


* 


O Pickle Salmon, or ſuch like Fiſh. To four Quary ( 

Water, put one of Vinegar, a Handful of Salt, a; mu 
Fiſh-herbs, the Rind of a Lemon, and a little whole Peppe 
when it bouls, put the Fiſh on a. Fiſh-plate, and bol 
gently till it is enough; when cold, put it in an Earhy 
Pan in the ſame Pickle. You need not make it too {a 
of the Herbs; but vinegar and ſalt it, if you kee 
long. | 


SSIS DS SS ISSSSSSHSSHOR 
Fellies, Creams, Syllabubs, &c. 
J EF LIT 9; 


two Ounces of Ivory Shavings, and fix Quarts of Spring 


it a Pint of the Juice of Lemons, ſeven Whites of Eggs we 
beaten, three Quarters of a Pound of. double-refin'd dug 


and a little Bit of Alum, 
2] Or, Put half a Pound of Hart's-horn into an Earth * 
Pan, with two Quarts of Spring-water; cover it cloſe, * 
ſet it on the Fire all Night; then ſtrain it into a clean Pipi To 


and put to it a Pint of Rheniſh Wine, half a Pound of Sug 
the Juice of three or four Lemons, three or four Blades 
Mace, and the Whites of three or four Eggs; then let 
fmmer over the Fire, and turn up the firſt I urping, until 
be clear in the ſimmering ; and take care that it does | 


curdle, 


3] Or, Put into a Skillet four Quarts of i 
ſet it on the Fire, and put into it half a Pound of H 
horn; cover the Skillet, but not cloſe, and have 4 
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it at the firſt Riſing it boil not over; let it boil very faſt, 
it ſometimes on a Plate, and when you find it a ſtiff Jelly, 
e it off the Fire, and let it ſtand and ſettle ; then pour it 
oa Baſon, and ſhift it into ſeveral Things till it is clear; 
en ſet it on the Fire again with a Piece of Cinnamon, the 
ice of three Lemons, and a Pound of double-refin'd Sugar; 
t be ſtirred well together till it is hot, and then ftrain it 
ough Tiffany into a Gallipot. It will not keep above 
it Days, and muſt be ſet in a cloſe Place. 


— 


oil 

TRT S- HORN Telly aritb a Chicken. Scald the 
tron Chicken, and cut it in the middle; lay it in the Water 
ep Night, and then put it into a Pipkin, or Silver Skillet, 


th four Quarts of clean Spring water, four Ounces of 
n's-horn tied in Tiffany, and a little Salt; boil it very 
tly, and keep ſkimming it till it is reduced to three Pints ; 
n put in a little Mace and Cinnamon, and let it boi! till it 
comes to the Quantity of three Pints all together ; then 
rit into a narrow-mouth'd Pot, ſkim of the Top, and ſet 
dn the Fire again, with five or fix Ounces of fine Sugar, 
Whites of three Eggs, the Juice of three Lemons, and 


6-hat e Spoonfuls of Roſe water; put in the Juice and Roſe- 
Springer a little before it is taken from the Fire. When the Eggs 
pur bard, paſs it through a jelly-bag, pouring it three or four 
05 ves before a Fire. 

dug 


—ͤ— 


4LF's Feet Jelly. Boil a Pair of Calf's Feet in Wa- 
ter, with the Meat cut off the Bones, ſeaſon it as the 
It;-horn Jellies; and when cold take the Feet from 
Top, and the Droſs from the Bottom, and keep it for 


or, Take a Pound of Jelly high-boiled, half a Pint «f 
mh, or white Wine, half a Pint of Water, and fix 
ces of fine Loaf Sugar; ſet it on the Tire with the yel- 
Rind of a Lemon, let it boil a little, and then cool it ; 
four Eggs, and the Juice of two Lemons, and put to it; 
ta little, and then run it through a Bag. 


Q Rid on 
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Ribbon Felly is made with the colour'd Jellies here; 
mentioned; firſt run one of theſe Colours into a G. 
and when it is cold run another as cold as you can, | 
another; and thus you may do all the reſt. 


2] Or, Put into fix Quarts of Water a Pound of Hr 
horn, half a Pound of Ivory Shavings, and a Quarter 
à Pound of Iſing glaſs ; then put in a Quarter of an Out 
of Cloves and Mace whole, and tied in a Cloth; let 
boil gently till it comes to three Quarts ; then put in a! 
of Sherry, let it boil till it will jelly, but not too hx 
then clarify it with the Whites of Eggs, ſtrain it off,: 
ſweeten it to your Taſte ; then run it through a Flan 
Bag into your Glaſſes. If it be not clear the firſt ti 
Tun it over again two or three times, You may m 
ſome red with Cochineal, yellow with Saffron, white 
Milk, green with Juice of Spinage, and blue with Syn 
Violets. | 
To make Ribbon Jelly, you may run one Colour 2 
another as faſt as they harden. This is proper to gan 
other ſelly. 


O run Colours. Have in your ſeveral ſmall Pipkins ftr 

Jellics, ready ſeaſoned ; have alſo ſeveral Muſlin R 
tied up cloſe, one with bruiſed Cochineal, another with 
fron, and another with Spinage juice; put your Rags 
the ſeveral Pipkins, and, as you would have the Colour 
fine them with the Whites of Eggs, and run them thro 
icveral Bags. 


A Blanc Manger. Pour half a Pound of Hart“ horn 

an Earthen Pipkin, with two Quarts of Spring va 
then run the Jelly through a Napkin, pour to it half à fe 
of Jerdan Almonds well beaten, and mix with it Ora 
 fower-water, a Pint of Milk or Cream, the Juice of tw 
three Lemons, and double-refin'd Sugar; let it ſimmer“ 
the Fire, and take care leſt it burn; then drain it throu 
Sieve two or three times, put it in a Glaſs, and colour k 
you pleaſe. 


horn 
WA 
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mere 
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) jelly Fiſh. Cleanſe living Tench, draw and boil them: 
in as much Water as will cover them, with a little Vine- 
and Salt, five or ſix Bay-leaves, large Mace, whole Cloves, 
| a Faggot of ſweet Herbs ; when boiled, take out three 
four you intend to jelly, leave the reſt in, put to them a 
e Iſing-glaſs ſteeped in fair Water, and boil it more. 


ben it is a Jelly, beat the Whites of four Eggs, and mind 


tit curdles not; then ſet it on the Fire again till it riſeth 
da thick Scum, and ſtrain it through a Napkin, and tie ic 
z02in till it is clear; then lay the Fiſh you intend to jelly 
a Diſh, and run the Jelly on them. 


he ſame Way may be done Cray-fiſh, Prawns, or 


—_— 


EMON Telly. Take five large Lemons, and ſqueeze out 
the Juice, and beat the Whites of fix Eggs very well; 
to it twenty Spoonfuls of Spring water, and ten Ounces 
double-refin'd Sugar beaten and ſiſted; mix all together, 
nit through a Jelly-bag, and ſet it over a gentle Fire, 
La Bit of Lemon-peel in it; ftir it all the while, and ſkim 
ery Clean 3 and when it is as hot as you can bear your. 
ger in it, take it off, take out the Peel, and pour yous 
es into Glaſſes, 


IRUP of Lemons, To a Pint of Lemon-juice put a 
found and a half of double-refin'd Sugar, boil it to a. 
Ip, and Keep it in Bottles for Uſe. 


ELLY of Currants. Get the fineſt Currants you can, 

ad ſqueeze the juice from them; to a Pint of Juice you 
put a Pound of Sugar; then put the Syrup juice and 

into your Preſerving pan, and let it boil till it will be 
ly; then put it into your Glaſſes, and when it is cool get 
e Writing-paper, and put it cloſe down to your Jelly, and 
ter Paper over it. 

us you may make Jelly of Apricots, Plumbs, Quinces, 

Merries, green Gooſeberries, and Grapes, 


O 2. FELLY. 
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* 

ELLY of white Currants, Take your Currants we 

they are juſt ripe, ſtrip them from the Stalks into a She 
Skillet, and cover them with Spring water ; that is, half 
Pint of Water to a Pint of Currants, Set them upon a gent 
Charcoal Fire, and let them ſtew till the Currants are diſſolved 
then let the clear Juice run from them through a ſelly big 
and to every Pound of that take a Pound of double-refn 
Sugar, wet it with fair Water, and boil it to a high Candy 
then put in your Currant-juice, and let it have one Poil; th 
put in Juice of Lemon to your Taſte, and let it have a Hes 
(bat boil it no more after the Lemon is in) and the 
glaſs it. 


6 — 


2 4 


O make Leach, Take a Quart of Cream and thi 

Ounces of Iſing glaſs, boil them together with two « 
three Blades of Mace, and a Stick or two of Cinnamon, t 
it will be ſliff Jelly when it is cold; then ſeaſon it with Sup 
ard Roſe water to your Taſte, ſtrain it into a Diſh, and h. 
it is cold eat it. 


2] Or, Take half a Pound of Almonds blanched, be 
fine, and ſtrained with a Pint of Stroakings ; then with: 
Weight of three or four Shillings in Ifing-glaſs, Mace, 
whole Cinnamon, boil it till it is thick enough; then i 
it, being fuſt ſeaſoned with Sugar, Roſe-water, Must, 
Amber, | 


_— ——— — 


O make Jelly pale and clear. Take a Pair of Calf'sf 
and a large Leg of Veal, but uſe only the Knuck| 
break the Bones, take out the Marrow, and pick all 
Fat and black Strings out of the Feet ; ſoak the Fleſh 
warm Water, ſhift it out into cold, and change it oftc 
lay it in Water in the Afternoon, and begin to make v 
Jelly next Morning, with two Pots of Spring-water, © 
one of white Wine; boil this apace, and ſkim it very de 
when it jellies ; then ſtrain it into a Pot, and when t! 
ſtood a ſhort time, the Fat will riſe that is in it, wht 
take clean off; then put your Jelly into a Baſon, with 
Whites of eight Eggs, Shells and all, beat extremely! 
ſome Sugar, Cinnamon, Ginger, and a little Mace } 
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gur Spices be very good; put Roſe-water and the Juice of 
mon to your Taſte, and a little Salt in the firſt Boiling. 


de ben it is clear, (if you think fit) put in Muſk and Amber, 
pas it through your Jelly- bag before the Fire, twice or. 
vent WW. ice, as you ſee Cauſe. 

weiß nuf a Pound of Sugar, an Ounce of Cinnamon, and 
baer an Ounce of Ginger, to a Quart of Jelly, Let it 
rehin 


ad on the Fire two or three Hours after the Eggs and 
cearein, 'Take heed of jogging it, that the Scum be not . 
Token. 

When you have a mind, put the Juice of Almonds to ſome - 
this, and it will make it appear white Jelly, of a very fine - 
ate, 


— 


ELLY of - Apples. Take twenty Golden Pippins, pared, . 
cut, and quartered, put them in a Pint and a half of 


wo ( 
on, ern ;-water, and boil them till they are tender; then put 
dug en in a Collander, let the Liquor run from them, and to 


Pint of Liquor put a Pound of fine Sugar; then wet your 
iger and boil it, grate in a little Lemon or Orange- peel, 
d put in your Liquor, and boil it till it is a Jelly; you may 

(alittle Orange-flower- water to it, if you will; then pour 
e ſelly into your Glaſſes, and when it is cold, paper at, and 
pt dry. 


LEAR Pippin Jelly. Take twelve or fourteen of the 
beſt Fort of Pippins, pare them, and fling them into cold. 
ater ; chen put them into a Skillet with a Quart of Run- 
ig · water, {et them on the Fire, and let them boil as faſt as 
be, till the Liquor is half boiled away; then take them. 
and ſtrain the Juice through a Piece of ſtrong Holland; 
n take a Pint of that Juice, put it in a Silver Skillet, and 
tto it a Pound of double eh Sugar; then ſet it on the 
te, having one to blow it, that it may boil very faſt, and. 
u be ready to take off the Scum as it riſes ; and when it has 
Id quick rather better than a (uarter of an Hour, put in 
u Spoonfuls of the Juice of - Lemons, keeping it ſtill. 
ing and ſkimming ; try it ſometimes in a Plate, and. 
5 you find that 13 will jelly, take it off, and put it up 
ales, 
Q. JELLY: 
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ELLY of Pippins with Slices, Take a Pint and a; 

of Water, and a Pound of Sugar; ſet them on the Fi 
to boil a Quarter of an Hour, then ſkim it very clean, 2 
take it off; then take three fair Pippins, or Pearmiin 
which ſhould weigh half a Pound before they are part 
cor d; after paring, cut them in thin Slices, and the h. 
ter and Sugar being Blood-warm, put them in, ſet ther 
together on the Fire, and make them boil as faſt as 30 
can; then take half a Pint of Pippin-water made ſeethin 
hot, and put it to the reſt, adding to it the Juice of a U 
mon and Orange made warm; make it boil as faſt as pq 
ſible; then try it in a Spoon, and when it will jah 
claſs it, 


O make Jelly of Quinces very white, Pare your worl 
Quinces, and cut them to Pieces, Cores and all; be 
them in fair Water till they are ſoft, then ſcald the Quin 
you mean to flice for Preſerving, aud make your +yrg 
thus: Three Pounds of Sugar to three Quarts of Water 
clarify the Sugar, and when it is clear, put in three Pints 
the Jelly, let it boil a little, and then put in four Pound 
of ſliced Quinces ; at firſt let them boil but ſoftly, but whe 
the Syrup has pierced them, let them boil as faſt as may be 
and if the Quinces are enough before the Syrup, take thet 
up. and let the Syrup boil till it will jelly; then put it 
uvickly in Glaſles; for if the Jelly be broke, it will go 
thin, Yoa may either put Slices and Jelly together, or | 


grey Your Sugar muſt be double-refin d. It will n 
:eep above half a Year, and muſt be in a Room where the 
is a Fire, 


ELLY of Apricots. Pare your Apricots, and et the 
to ſtew in a Silver Skillet, with a very little Wat 
and have at the ſame time a Flagon full of white Fez 
Plumbs ſtewing in a Kettle of Water, which fo order, tl 
both may be enough together; and when the Apricot 
diflolved, pour the Juice through Tiffany into a Meaſurt 
glaſs, and the Juice of your Pear-Plumbs into another, b. 
take only one Part of Pear-Plumbs to two Parts of 4p 


cots; then take the Weight of theſe (ſo mixed) in wo” 
: rehn 


—_ - — — — _ _— > 
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efn'd Sugar, wet it in fair Water, and boil it to a Candy; 
then by degrees put in the mixed Jelly, give it one Boil, and 
et it be kept ſtirring till it grows thick enough; then glaſs it, 
and keep it in a warm Place. - | 


—_ — - -—- - — 
. 
— —ů ro eee De —— Oe ie ee bl ei 


— 


ELLY of Cherries. Take an Ale-quart of Running- 
water, a Pound of green Pippins, and a Pound of Cher- 
nes, well coloured, and free from Spots; pull off the Stalks, 
and break them between your Fingers into the Liquor, with 
three Ounces of fine Sugar, and boil them till they come to 
Pint of Liquor; then ſtrain it into a Gallipot, and when 
tis cold ſet it on the Fire, and put to it fix Ounces of 
Jouble refin'd Sugar; then put in a Pound of fair choſen 
herries, keeping the Pan boiling ſo quick, that you cannot. 
e one Cherry ; it muſt boil when you put in the Cherries, 
nd during the boiling you muſt now and then ſhake the 
an; when it has boiled ſome time, put in as much Sugar 
will make your nine Ounces a good Pound ; never take 
off, but whilſt it is boiling put this laſt Sugar in, and 
hen it is boiled to a Jelly take it off, and put it up in 
laſſes. | 


— 


— — — 


— 


HIP T Syllabub. You muſt have a Quart of Cream and 
a Pint of Sack, with the Juice of two Lemons; ſweeten 
to your Palate, put it into a broad Earthen Pan, whip it 
tha Whiſk, and lay it in your Syllabub Glaſſes; but firſt 
bu muſt ſweeten ſome Claret, Sack, or white Wine; then. 
will en it, put ſeven Spoonfuls of the Wine into your Glaſſes, 
ere theſes then gently lay in your Froth, Do not make them long 

lore you uſe them. 


2] Or, Put a Pint of Cream into a hot Pan, with a little 
ſet thefWWange-tlower-water, two Ounces of white Sugar, or more, 
> Wali Juice of a Lemon, and the Whites of three Eggs ; beat 
ite Pei e together, and having in your Glaſſes Rheniſh Wine and 
der, Mer, lay on the Froth with a Spoon, heaped as light as 
ricots can. , 

Meaſurt 

ther, b ; 
of fp RASPBERRY 
1 double * 
hn 
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RASPBERRY Fool. You muſt have a Pint of Rat 

berries, ſqueeze them, and ſtrain the Juice with Ord 
flower-water, put to 1t five Ounces of fine Sugar ; then 5 
a hint of Cream over the Fire, let it boil up, then mb 
the Juice, give it one Stir round, and. put. it into your B 
= then ſtir it a little in the Baſon, and when it is col 
vie it. 


r 


5 EETME AI Cream. Take ſome good Cream, and 

ſlice ſome preſerved Peaches into it, or Apricots 0 
Plumbs ; ſweeten the Cream with fine Sugar, or with thi 
Syrup the Fruit was preſerved in; mix theſe well togethe 
and ſerve it cold in China Baſons. 


C OUTED Cream. Take eight Eggs, with the White 

of ſix of them, and take a Quart of Milk and boil it 
you muſt beat your Eggs well, and let your Milk cool 
little; then mix your Milk and Eggs well together, ſet 
over a gentle Fire, ſtir it all the while, and when you perceit 
it to be thick enough, take it off the Fire, and ſweeten itt 
your Mind, adding ſome Roſe or Orange-flower-weter ; pt 
this in a deep China Diſh, and lay in the Middle a Pyrami 
of Wild Curds; or you may ſtir in ſome Raſpberry Jam, 
other Fruits. | 


R ASPBERRY Cream, Take a Quart of good Crean 

and put to it ſome Jam of Raſpberries, or Syrup « 
Raſpberries ; the Syrup will mix eaſieſt with the Cream, b 
I think the Jam of Raſpberries the beſt. You may ſerve th 
with a Deſert, but if you uſe the. Jam you muſt beat it we 
with the. Cream. | 


— — 4 


CGEEAM of Puinces, You , muſt ſcald the Quinces 

they are ſoft, pare them, maſh the clear Part, and pulp 
through a Sieve ; to a Pound of Quinces put a Pound of f 
Sugar beaten and ſifted ; you mult alſo put three of f0 
Whites 0: Eggs to every Pound of Quinces, and beat tht 
well together, and then put it in Diſhes. 


C HOC 


reams, Lc. Packet- Book. 153 


HOCOLAT E Cream. Take a Pint of Cream, with a 
Spoonful of ſcraped Chocolate; boil it well together, 
ix with it the Volks of two Eggs, and thicken it on the 


eie; then pour it into a Chocolate Pot, holding it pretty 
pe rb from the Fire. 

t in : 

2 an — 


NOW Cream. Take a Pint of Cream, with the Whites 
of four Eggs, fine Sugar, and a little Honey-water ; 
hip it up in a broad Earthen Pan, and take off the Froth as 
nes. 


6 


RANGE Butter. Take the Whites of five Eggs boiled 
hard, put to it a Pound of Butter, a little fine Sugar, 
ith a Spoonful of Orange-flower-water, and work it through 


Sieve, Almond and Potatoe Butter is made the ſame Way, 
at let them be pounded and blanched. 


———— 


T EMON Cream. Take the Juice of four large Lemons, 
half a Pint of Water, a Pound of double-refin'd Sugar 
nen fine, the Whites of ſeven Eggs, and the Volk of one 
n it a half, beaten well; ſtrain and {et it over a gentle Fire, 
m and ſtir it all the while, and when it is very hot, but not 
ling, pour it into your Glaſſes, or China Cups. 


OOSEBERRY Foal. Take your Gooſeberries, and 
ſeald them very tender; then ſtrain them off, bruiſe \. 
em very fine, and put them through a Sieve, and let them 
up cold; to a Pint of Gooſeberries you may add a Pint of 
team, Beat the Volks of four Eggs, ſet it all over the Fire, 
re N freeten it to your Taſte. Be ſure to keep it ſtirring till 


t it ve _ it will be thick enough, then put it into your Diſh 
on. | 


(NOW of the Whites of Egg. Break the Whites of new- 
lad Eggs into a large Baton ; then bind a few Sprigs of 
d of Whiſk together, and with it beat them up highly till it is as 
or fete as Snow, and ſo thick that it will not drop from your 
eat , and then it is fit for Uſe. 


BUTTE R= 


154 The Houſe-keeper's Poſſet, &., 


BU TTER-MILXK Curds. Take three Pints of Butter. 

milk, and put it into a broad Baſon ; then take a Pint 
and a half of new Milk, boil it in a Skillet, and put about 
half a Nutmeg whole into it ; and when it has reliſhed your 
Mille well, take it out, and pour your Milk boiling hot upon i 
your- Butter milk; then let it ſtand two or three Hours, till 
the Whey be clear from the Curds, and then put the Curd in. 
to a clean Linen Cloth, hanging it up till the Whey be run 
from it; then ſweeten your Curds, and put them into a Din 
with ſome cold Cream to it. 


— 


ATTED Cream. When your Butter is . churned, leave 
about four Quarts in the Churn, and churn it about half 
an Hour by itſelf, till it is very thick; then ſet it by in 
Bowl about half a Day; then take off the Cream with a 
Spoon, put it into a China Diſh, and ſweeten it with Sugar 
to your Liking, ſtirring it all one Way with the. Back of x 
Spoon; then take about half a Pint of ſweet-Cream, and put 
to it; and when it is mixed all together, ſtir it with your 
Spoon till it riſes into a Froth, and then it is done, It ſhould 
ſtand half, or a whole Day, before you eat it. 


7 — — 


J CX Butter Peſſet. Take to a Quart of Cream half a 
Pint of Sack, and as much Sugar as will ſweeten it; then 
churn it in a Glaſs Churn till it is as thick as Butter; then 
pour it into a Diſh, and ſcrape on Sugar; and if you put i 
into a Glaſs Syllabub- pot, let it ſtand a Day or more, and 
will have Drink at the Bottom | 


— 


— 


O make Lemon Rutter, Take. three Pints of Cream, ſet 

it on the Fire, and when it is ready to boil, cruſh the Ju 
of a Lemon into it; then ſtir it about, and hang it up ul 
Cloth, that the Whey may run from it ; and when it is ve! 
drained, ſweeten it to your Taſte ; and, if you think ft 
bruiſe ſome Peel in the Sugar you ſweeten it with, and i 
ſerve it. 


ALMOS 
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A LMOND Butter. Take three Quarters of a Pound of 
Almonds, and lay them in cold Water all Night; blanch 
them the next Morning, and beat them very fine; put to 
them a Pint of clear Spring-water, and ſtrain them hard, or 
preſs them in a little Preſs; then beat your Almonds again 
with ome of the ſame Liquor, and ſtrain them again; do ſo 
fill all the Goodneſs of your Almonds is come into your Li- 
quor ; then ſet a Quart of thick Cream on the Fire, and as 
ſoon as it is warm put in your Almond milk, the Volks of fix 
Fogs well beaten, two or three Spoonfuls of Roſe water, 
or Orange-flower-water, and a little Salt; ſtir it till it rites 
in Curds, then drain it in a Cloth; and the next Day beat 
it up with ſix Ounces of double reſin d Sugar beat and 
ſearced, 


half 2] Or, Beat the Quantity of Almonds with only ſo much 
in a Water as will keep them from oiling, and ſtrain them out; 
th en ſet a Quart of thick Cream upon a quick Fire, and when 
age Wit is ready to boil put in your Almonds. | 


ASPBERKY Cream. Take a Quart of thick ſweet - 
Cream, and boil it two or three Wallops ; then take it 
the Fire, and ſtrain ſome Juice of Raſpberries into it to 
our Taſte ; ſtir it a good while before you put your Juice 
n, that it may be almoſt cold when you put it to it, and 
terwards ſtir it one Way for almoſt a Quarter of an Hour; 
hen {weeten it to your Taſte, and when it is quite cold 


then at it. 
put i bus you may do Mulberries or raw Currants, or Plumbs, 
and e pricots, Peaches or Cherries, ſtewed in a Pot or Kettle of 


Vater till they will yield Juice. If you will, you may put 
ime juice of Almonds to theſe-Creams. 


SPANISH Pap. Take ſome Cream, boil a Blade of 

Mace in it, and when it has boiled four or five Walms, 
ke your Mace out, and ſearce in as much Flour of Rice as 
ill make it pretty thick, ſtirring it all the while; then make 
doil, and never ceaſe ſtirring till you think it 1s enough ; 
jen ſweeten it with Sugar to your Taſte, put it into Dithes, 
d eat it cold, You may put in two or three Yolks of Eggs, 
Ka little Roſe- water and Saffron, 


CABBAGE 


156 The Houſe-keeper”s Cream 


CABBAGE Cream. Boil new Milk, ſet it to cool in 6 

veral Pans, and take off the Cream that riſes with a Pie 
Plate; then lay the firſt Skin in the Middle of your Jig 
wrinkled like a Cabbage leaf, and then lay on the reſt, til 
comes to the Thickneis of a Cabbage cut in half; ſcrape g 
Sugar between every Leaf, and on the Top ftrew a little An 
ber-Sugar. 


* —— — — — 


. 


CD- N Cream, Take the Pap of Codlins, about hy 
a Pint, put to it a Quarter of a Pound of Sugar, and 
little Roſe-water ; mingle the Sugar and the Codlins topethe 
very well; then take about a Quart of thick Cream, and f 
it into the Codlins by little and little, two or three Spoonfi 
together, till it be all well mingled in ; cover it with cloute 
Cream, and let it ſtand half a Day before you eat it. 


H ODGE Cream, Take a Quart of thick Cream, put 

into a Stone Jug, and ſeaſon it with Sugar; then ſhak 
it very well together for an Hour and a half, {till taking 0 
the Top as it riſes thick; then lay it in a Diſh, and fo {en 
it. You may make this Cream with either Sack, Lemon, 
Fruit. | 


_—_— 


O make Snow. Take ſome Cream, and ſweeten it 

your Taſte ; then tie a Branch of Roſemary, and twod 
three Birch 7'wigs together, and whip your Cream well wi 
it, fill taking off the Froch as it riſes ; do ſo till you has 
made all your Cream into Froth, and lay it high, li 
Mountain; but it will look and taſte better, if you lay u 
Bottom of the Diſh you ſerve it in, a little Plate of Sun 
made full of Holes, and thoſe ſtuck with long Stalls of bu 
rage, with the Flowers on. 


„ 


YE LLOW Lemon Cream. Take four Lemons, Þ 

them, and take the juice; cut the Pecl very ſmall, 
ſteep it in half a Pint of Roſe-water, and as much vp 
water, with the Juice; let it ſtand all Night, then ſtran 


. 
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put in the Yolks of four Eggs; mix them well together, 
| warm them over a flow Fire till it thickens ; then ſeaſon 
ith Sugar to your Taſte, | 


Dit " * 8 

till r 
Axis H Ce. Take a Quart of Cream, and ag 
An much, or more new Milk ; ſet them together upon the 


and let it boil a good while, ſtirring it continually, leſt 
kin at the Top. When you think it has boiled enough, 
it into an Earthen Pan, and ſtir it continually one Way 
wo Hours very leiſurely, till it cools ; then pour it into 


and en Pans, and the next Morning take off the Cream, put 
gethe to a Diſh, and ſtir it ſoftly all one Way till it comes to 
nd q iter ; that done, lay it high in yonr Diſh or Plate, having 
Onte 


fore, or at the latter End of your ſtirring, ſeaſon'd it with 
ger, a little Orange-flower-water, and Amber, if you 
ale, 


IRAMID Cream. Take a Quart of Spring- water, 


* and fix Ounces of Hart's-horn ; put them into a Stone 
et wh Cure ee, and, Gumarabick, as 
vo ich as a ſmall Nut; let your Bottle be big enough to ho 


Pint more, then ſtop the Bottle, and cover it with a Cloth 
tit into a Pot of Beef that is boiling, and let it boil three 
dars; then take as much Cream as you have Jelly, and 

a Pound of Almonds well beaten ; dig e Cream 
che Almonds together with the Jelly, and ſtrain it; do 
three or four times, then put in two or three Paſtils an 
gar to your Taſte, and ſet it on the Fire, ſtirring it 
tinually, till it be ſcaldigg hot, but let it not boil ; then 
ur it into Beer Glaſſes which are narrow at the Bottom, 
1 they are cold turn them out, five on a Plate, like 
ranids, 


RENCH Cream. Take to every three Quarts of 
Milk, a Quart of Cream; ſcald your Cream, and mingle 
wt your Milk, freſh from the Cow; then file it into a 
kit Braſs Pan, Vou muſt ſtand upon a Table, and ſet 
Ir Pan on the Ground, and hold your Sile-diſh as high 
you can, that your Milk may ſtand on a high Froth; 
| convey it ſoftly to your "_ and when it is ready 905 
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ORD Carlifle's Amber Poet. Take three Pints of 
Cream to ten Eggs, take away five of the Whites, 
at them very well, and when your Cream boils put in as 
ch Sugar as will ſeaſon it; let it diſſolve, then take it off 
» Fire, and tae out ſome of your Cream, hot as it is, and 
at with your Eggs; then ſtir them together all the while 
are upon the Fire, and when they grow thick take 
m of a little. While this is doing, you muſt have a 
arter of a Pint of Sack on the Fire, with a little Amber 
gar, which muſt be very hot; then pour in your Cream, 
ming it as you pour it, and cover it with a hot Diſh for a 
tle while; then take it off the Fire, and ftrew on Amber 


gar, 


—_— — ** 


DUTTERED Oranges. Take eight Eggs, and the 

Whites of four ; beat them well together, ſqueeze into 
em the Juice of ſeven good Oranges, aud three or four 
xoonfuls of Roſe-water, and let them run through a Hair- 
ere into a Silver Baſon; then put to it half a Pound of 
gar beaten, ſet it over a gentle Fire, and when it begins to 
cken, put in a Bit of Butter, about the Bigneſs of a large 
utmeg, and when it is ſomewhat thicker pour it into a broad 
it China Diſh, and eat it cold. It will not keep well above 
** but it is very wholeſome and pleaſant to the 


I Pofſet. Take a Quart of Cream, and a Pint of 

white Wine, with the Juice of half a Lemon, and the 
| chipped into it; ſweeten both your Cream and Wine, 
d put your Wine into a Glaſs ; then let one ſtand as high 
he can, and pour the Cream to the Wine, another ſtir- 
g it all the while, that it may be well mingled ; then 
te off all your Froth, and let it ſtand twenty-four Hours; 


the Weather be cold, in lukewarm Water ; if hot, in cold 
ater, | 


O make an excellent cold Peet. Take nine Spoonfuls of 
White Wine, two of Verjuice, two of Orange-flower- 

ter, ix of fair Wateg, the Juice of two Lemons, and as 
P 2 much 


— 
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much Sugar as will make it very ſweet ; then pour into it on 


Quart of Cream from ſome high Place, and let it ſtand: 
leaſt two Hours before you eat it. 


24 D Huncks's Spaniſh Cream. Scald your Milk oli" 

the Cow, and ſet it in Earthen Pans; take off your Crea 1 
without Milk, and churn it in a Glaſs Churn, or beat it yi 
a Spoon till it comes near to Butter; then lay it in a Dif 
and ſcrape on Sugar. 


O make lain raw Cream thicker than uſual. Firſt ſcal 

the Bowl you intend to file your Milk into from the Coy 
then wipe it clean, and file your Milk into 1t ; then put 
very little into it between your Thumb and Finger, fir 
well together, and ſo let it ſtand till next Morning; then ta 
of your Cream with as little Milk as you can, and it will 
extremely thick, and as ſweet as you can deſire. The Boy 
or Pan, muft be juſt popp'd into ſcalding Water, and th 
taken out again. The beſt Way is to milk the Cow into yo! 
Bow! through a Hair Sieve. 
iO make a Jan of Raſpberries. To a Quart of Raſpbenie 
T 751 a unk er Sasa Juice, you = have a 2 5 an 
a half of Sugar ; bruiſe your Raſpberries well in a Pan, p 
it over a Charcoal Fire, and let it boil enough; then put 
into your Pots. | 


We aREE—sS C I. Eo eee — err 


O make à Jan of Cberrier. You muſt firſt of all ia 
and ſtone your Cherries, then bruiſe them in a Pan wit 
Currants; and add Sugar according to your Quantity, a 
Boil it till you think it is enough; then put it into your Pot 
aud put Paper over them. 
70 make Gooſeberry Jam, Gather your Gooſeberries f 
ripe, of the green Sort, top and tail them, and weig 
them; put a Pound of Fruit to three quarters of a Pound! 
aouble-refin'd Sugar, and half a Pint of Water; boil 50 
Water and Sugar together, frim it; and put in your Gooll 
Berries; and Bofl them till they are clear and tender ; the 
enk them; and put them into your Pots. 140 
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ADY Huncks's fre Cheeſe. Take a Quart of Cream, 
and the Whites of five Eggs; beat and ftir them into 
dur Cream, ſet them on the Fire till they begin to curdle, 
at in a little Glaſs full of white Wine, and et it over the 
re again till it be all Curds and Whey; then put it into a 
ud-Sieve, and let the Whey paſs from it ; beat the Curd 
ith Roſe-water and Sugar, and mingle it with ſome Almonds 
eh beaten, and Amber Sugar, and put it into your freſh 
eeſe-Pans ; then Hoil another Quart of Cream, and when 
b cold ſeaſon it with Roſe-water and Sugar, ſtirring it a 
tile; then turn out your Cheeſes into a Diſh, pour your 
n about them, and ſcrape on Sugar. 


RS. Skynner's /re/> Cheeſe. Take a Pint of Milk, and a 
Pint of Cream ; boil it and ſkim it, with a Nutmeg 
mer d in it; when it boils up again, put in the Volks of 
e or four Eggs well beaten, one White, and the Juice of 
p Lemons ; ſtir it once about to mix it; keep it hot upon 
Fire, but not to boil ; and when it is all curdled drain 
uw Whey from them through a Cloth; then put a Spoonful 
cold Cream to it, and mix the Curd and that well toge- 
with Sugar to your Taſte ; put it in your Pan, and when 
s thorough cold turn it upon your Diſh, and eat it with 
Cream and Sugar. | 


0 few Golden Pippins. Pare your Pippins, ſcoop out the 
Cores, and throw them into the Water to preſerve their 
bur; to a Pound of Pippins thus prepared take half a 
nd of double-refin'd Sugar, and a Pint of Water; bo:! 
u, and ſtrain the Syrup before you put the Pippins in; 
a they are in, let them boil a little to make them clear, 
yen they riſe put in a little Lemon-peel, and the Juice 
Lemon to your Taſte. | 


V make Cheeſe, Take new Milk, warm it a little, ſweeten 
* to your Taſte, with as much Roſe-water, or Orange- 
er. water, as you pleaſe ; then put a little Runnet to it, 
when the Curd is come take it up tenderly (ſo as not 
ac it] with a Skimming-diſh, and put it into Ruſh 
* e purpoſely for it, in which let it drain near 

EY a quar- 
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a quarter of an Hour; then ſerve them up with Cream, 6 
their own Whey, as you pleaſe. The Baſkets mult be ft 
dipped in Water, to prevent the Curd from flicking | 
them. 


— 


F RESH Gt. Take wild Cards, made of new Mi! 
and drain them in a Canvaſs Strainer ; then take 
monds blanched in cold Water, beat them groſsly with two 
three Spoonfals of Cream, and a Spoonful of Roſe-wat 
mingle the Curds and Almonds together, with ſome Sit 


fiiely betiten, Roſe-water, and a little Mace, either ben +, 
or ſteeped in the Roſe-water ; put this into a freſh Checſe.y pu 
a while, then turn it out, put ſome ſweet Cream to it, en 
{crape on Sugar. _ 
5 3 5 
CEE AM Cheeſe. Take two Quarts of Stroakings, andt * 
„ Quarts of Cream boiled, (having a care of Smoke) t 

ut it into your Stroakings, and cool it a little with a | 4 
Pim; then take a Spoonful of Runnet, the older the bet 
ſo it be ſweet, and when it is well come take a large Strait D 
and lay it in a great Cheeſe-Fat, fit for a Winter Chee 
then aa up the Curd gently with a Skimming-diſh, put 
into the Strainer, and lay a Cheeſe-board upon it, and u F 
that a Weight of two Pounds. Let it ſtand and drain q 2 
three Hours, till the Whey be well drained from it; u 
take a Checſe-cloth, and lay it in a Fat about the Thick * 
of two Fingers, into which put your Curd, and let (8 po. 
never be above fix Pounds Weight upon it; turn it the it 
four times, before Night, into treſh Cloths ; and early put 
next Morning ſalt it with fine dry white Salt, and on 
two Hours, t II Noon, into dry Cloths ; then take it — 
and the next Morning lay thick and cloſe upon it the Le T 
of the largeſt Nettles pulled from the Stalks, ſhifting rt « | 
Morning into frefh ; and if at the firft potting them off pun 
Cheeſe be moiſt, clap it gently with a clean Cloth, and WW vere 
ſently put on freſh Nettles, In a Fortnight it will be &, 2 
to eat, or ſooner, if the Weather be hot. Put 

I ufed to take two Handfuls of the Flowers of Mary * 


Ramp and ftrain them, put the Juice into the Milk 


the Rundet, and ſtir them together. This Cheeſe may be 
made in Winter. 
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FL PCOAT Cle. Take ſeven Pints of new Milk, and 

a Quart of Cream; warm your Cream ſo as to make all 
the Milk Blood-warm when it is put together; then put as 
moch Runnet to it as will ſerve to turn it. When it is come, 
do not break it as for other Cheeſes, but take it up as whole 
as you can with a Skimming-diſh, and lay it upon your 
Cheeſe-fat, which muſt have a Cheeſe-cloth in it, as whole as 
you can, and as it drains put in more, without otherwiſe touch- 
ing it till all is in; then caſt over the other half of the Cloth, 
put on the Sinker, and lay a Pound Weight on it, for that is 
enough; and when it is fit to turn, turn it into a wet Cloth, 
and at the laſt Tutning ſalt it; when it is ready to take out, 
lay it in Dog graſs, and as that withers ſhift it into freſh, till 
it 15 ripe for eating. 


FFF oops 


Direction: for Candjing, D rying, and P reſervitg aivers Sorts 
of Fruits, &C. 


o Profereve Phumbs. Take white Holland Plambs, full 

grown, but not quite ripe, put them into cold Spring- 
water, boil them over a gentle Fire, and when they will peel 
uke off their Skins, put the Plumbs into cold Water again, 
and pat them over a gentle Fire till they are ſoft; to every 
Pound of Plumbs put a Poend and a half of good Sugar, 
with a little Water, and make it into a thick Syrup; then 
put your Plumbs in, and when it is cold cover them cloſe. 


8 2 1 5 


* 


TO Candy Angelica. Talce the great Leaf. ſtalks of Ange- 
hea, cut them in Lengths, and boil it till it is tender in 
Pump-water, with a very little Butter, keeping it cloſe co- 
vered; then take it off the Fire, peel off the Strings from 
it, and dry it in a Cloth, and to every Pound of Angelica 
put a Pound of Sugar well fifred ; then put your Angelica 
it a plazed Pan, and Rrew the Sugar over it, and tet it 
fand forty-eight Hours; then boil it till it is clear, drain 
t, add more Sugar to the Syrup, boil it to a Height, and 
put 
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put in the Angelica for a few Minutes, take it out of the 


Sugar, lay it on Glaſs Plates, and dry it in an Oven, T 
PO Candy Fruit, You mult firſt 22 your Fruit, thas Wa 
dip them into warm Water to take off the Syrup, and fit * 

on them ſome fine Sugar till they are white, then ſet them on ow 


a Sieve in a very gentle Oven, taking them out to turn three 
times; let them not be cold till they are dry, and they will - 
look very clear. T 


1. 


O prepare Fruit to candy at any Time. Take Orange or 
Lemon-peels, rub them with Salt, and cut them in {mall 
Pieces; ſteep them in Water forty-eight Hours, then put 
them in freſh Water, and boil them till they are tender, ſtuft- 
ing the Water three times; have then your Syrup ready 
made, and a Pound of Sugar to a Pint of Water boiled to- 
ether; then boil your Peels in it till they are clear, and ſet 
it by for Uſe, letting it firſt cool. 
| Apricots, Peaches, Plumbs, and ſuch like, may be pre- 
ſerved for future Uſe by boiling them only in the Syrup till 
they are a little tender, and when they are cool ſet them by 
in Gallipots, boiling the Syrup a-freſh three times, once a 
Week, and it will keep good for Uſe twelve Months. 


* 


| R E D 2uince Marmalade. Take your Quinces, pare, core, 
and quarter them, and put them in Pump-water for half 

an Hour; then take your Quinces out of the Water and 
weigh them, and to a Pound of Quinces allow a Pound of 
double · reſin d Sugar. You muſt put your Sugar in a Pan, 
with about three Spoonfuls of Water, and let it melt, then 
ut your Quinces in, and keep them ſtirring over a gentle 
ire, till they turn of a browniſh Colour ; then colour it with 
the Liquor of Sloes, which is made as follows : Take a Pint 
of Sloes, put them in a Stew. pan over the Fire, with a little 
Water, boil them up, and take three or four Spoonfuls of 
that Liquor, and put to your Qyinces, it will make it of 2 
very fine Colour. When it is of a good Red, and tender, 
take it off, and put it in Gallipots, and when it is cold paper 
it ; but your inſide Paper muſt be dipped in Brandy, and that 
will keep it a great While. 4 
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TO make Marmalade. To two Pounds of Quinces, put 

three Quarters of a Pound of Sugar, and a Pint of Spring- 
water ; then put them over the Fire, and boil them till they 
are tender ; then take them up and braiſe them ; then put 
them into the Liquor, let it boil three quarters of an Hour, 
and then put it into your Pots. 


— 


O make White Marmalade. Put the ſame Quantity of 

Water and Sugar as before-mentioned, only let your 
Quinces boil tender before you put in your Sugar; and when 
you bruiſe them put in your Sugar, and let it boil till it is 
a!1 Wh enough. 


put cou Ne 
ift O Dry Apricots, Take two Pounds of Apricots, pare and 
ady ſtone them, and put them in cold Water for half an Hour; 


to- den put them in a Skillet of hot Water, and ſcald them till 
they are tender; then drain them from the Water, and put 
dem in a Silver Pan. You muft have ready two Pounds of 
double refſin d Sugar boiled, and pour your Sugar over the 
apricots, cover them cloſe, and let them ſtand till the next 
Day; then ſet them over a gentle Fire, and let them be hot, 
uming them often; You muſt do them ſo twice in twenty- 
pur Hours, till they are candied ; then take them out, and 
pt them into your Hove to dry, and when they are cold pat 
dem in Boxes between Paper. 


vor Ne, You muſt gather your Apricots before they are too 
1 N, 

and | 

nd of WM 2] Or, When Apricots are ripe, take the faireſt and pa- 


fl, lay them in half their Weight of dry Sugar, and let 


then en ſtand till the Sugar is diſſolved; then ſet them on the 
gentle te and gently boil them till they look elear, and the Syrup 
t with Wk ; then take them off, and let them ſtand in your Pan 


a Pint ee Days, turning them once a Day over the Fire. Be ſure 
a little r them well ſkimmed, wet them with Sugar, and keep 
rals ofen in a Stove. : 

it of 2 —— 
tender, e Preferwe ripe Zpricots, Gather your Apricots of a fine 
| paper Colour, but not too ri pe, then weigh them, aud to every 


md of Apricots put a Pound ef deuble-refin's Sugar, 
« and ſifted, then ſtone your Apricets and pare them ; 
as 
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as you pare them put them into the Pan you do them in, 
with Sugar ſtrewed over and under them, but let them not 
touch one another, but put Sugar between them ; cover 
them up, and let them lie till the next Day, then ſtir them 
gently till the Sugar is melted ; then put them on a quick 
Fire, and let them boil half an Hour, ſkimming them ex. 
ceeding well all the while ; then take it off, and cover it 
till it 1s quite cold ; then boil it again, ſkimming it very 
well, till they are enough, and put them in Pots or 
Glaſſes. 


— 


O Preſerve the great White Plumb. To a Pound o 
Plumbs put three quarters of a Pound of double-refin'd 
Sugar in Lumps ; dip your Sugar in Water, and boil and 
ſkim it very well; ſlit your Plumbs down the Seam, and put 
them into the Syrup with the Slit downward ; let them ſtey 
over the Fire a quarter of an Hour, ſkim them very well 
and take them off, and when cold turn them, and cove 
them up, and turn them in the Syrup two or three time 
_ Day, for hve or ſix Days together; then put them i 

ots. 


A 


O Preſerve Cherries, Gather your Cherries of a 'brigh 

Red, not too ripe ; weigh them, and to every Pound « 
Cherries put three quarters of a Pound of double-refn' 
Sugar beat very fine; ſtone your Cherries, and ſtrew ſo 
Sugar over them as you ſtone them, to keep their Colour 
take the reſt of your Sugar, and near half a Pint of Wate 
and boil and ſkim it; then put in three Spoonfuls of the Jui 
of Currants that have been infuſed in Water, give it anoth 
Boil, and ſkim it ; then put in your Cherries, boil them 
they are tender, pour them into a China Baſon, cov 
them with Paper, and ſet them by for twenty-four Houri 
then put them into your Preſerving-pan, and boil them 
they look clear, put them into your Glaſſes clean from t 
Syrup, and put the Syrup on them, ſtrained through a Pi 
of Muſlin, , 
O Dry Cherries. Take three Pounds of Cherries, 
* ſtone them; take a Pound of Sugar, and clarity 
then put the Cherries into the Syrup, and let them be 


— 
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then ſet them by a Day, and boil them again the next Day ; 
then ſet them by three Days, and boil them again ; when they 
ue cold flat them with your Finger, and lay them on Sieves 
to dry in the Oven, 


i 


— 


O Candy Orange Flowers, Take Orange Flowers ſtiff and 

freſh gathered, boil them in a Preſerving-pan in a -great 
(Quantity of Spring-water, and when they are tender take 
fhem up, drain them through a Sieve, and dry them very 
yell between Napkins ; take the Weight in double-refin'd 
Sugar, and to a Pound of Sugar half a Pint of Water ; boil it 


mad fill it will ftand in a thick Drop, and when it is almoſt cold 
andi put it to your Flowers in a China Baſon; ſhake them well 
pu together, and ſet them in a Stove, or in the Sun, and when 

hey begin to candy, take them out and lay them on Glaſſes 


todry ; fift Sugar over them, and turn them every Day till 
bey are criſp. 


APRICOT Chips. Take three quarters of a Pound of 

Sugar, boil it Candy Height, then let it cool a little, 
md take Apricots pared and ſliced pretty thick; put them 
„ and let them ſtand a quarter of an Hour; then ſet them 
wer the Fire, and let them ſcald till they are clear, ſhaking 
tem often gently, but let it not boil ; then take them out of 
de Syrup, and ſtrew a little Sugar on a Pie-plate, and lay 
tem on, ſtrewing Sugar upon chem; fo ſet them in a flow 


Hen to dry. 


TO Preſerve Artichokes to bail all Winter. Throw your 
Artichokes into Salt and Water for twelve Hours, then 


Hoon uke ſome Water boil, and put in your Artichokes, and let 
N. en boil till you can juſt draw off the Leaves from the Bot- 


n; then cut off the Bottoms very ſmooth and clean, and 
t them into a Pot with Pepper, Salt, Cloves, Mace, two 
vleaves, and as much Vinegar as will cover them; then 
ur as much melted Butter over all as will cover them an 
cn thick; tie it down cloſe, and keep it for Uſe ; and when 
u uſe them put them in boiling Water, with a Piece of 
Kr in the Water to plump them. 


T0 
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TO Preſerve Damſone, Put your Damſons in a Pot; to tuo 

Quarts put a Pound of fine Sugar, and bake them in 3 
flow Oven two Hours ; then ſet them in a cool Place a Week 
and pour over them as much rendered Beef Suet as will he 
an Inch thick ; it muſt be put on hot every time you take 
any out, and they will keep all the Year. 


* * ah 


mn. 


TO prepare Quinces to bake, Pare and quarter your Quince, 
take out the Cores as you do when you boil them, and 
to a Pound of Quinces take a Pint of Water, and three 
quarters of a Pound of Sugar; but if it will not cover them 

may add ſome more; then ſend them to be baked, but 
the Oven myſt not be too hot. Put the Parings on thi 


Top. 


TO Preſerve Red or White Currants, You muſt cut off th 
black Bud, and take out the Stones; then put on then 
double-refin'd Sugar beaten to Powder, take fix Golden Pip 
pins boiled in halt a Pint of Water, over a gentle Fire, fill a 
the Goodneſs is boiled out; then train the Water through 
Cloth, -put Sugar to it, and boil it to a good Jelly ; then pu 
the Currants to it, and let them boil till they are tender 
when almoſt cold put them in Glaſſes, and paper them up 
two Days. | 


—— "i — CLE * + %S - 


2 keep Gooſeberries. Gather them when dry, full gro 
and not zipe; pick them one by one, put them in 
Glaſs Bottles that are very clean and dry, and cork the 
cloſe with new Corks; then put a Kettle of Water on d 
Fire, and put in the Bottles with Care; wet not the Cork 
but Jet the Water come up to the Necks ; make a gent 
Fire till they are a little coddled and turned white; do 
take them up till cold, then pitch the Corks all over, 


wax them cloſe and thick; then Fx. Tear, 
Cellar. {et | 

VN. B. You may k D l ne i 
Way. | 1 amſons 


* = Ah & R * 


| Preſerve French-Bgans. Take a Peck of Frepch-Be: 
break each in the middle; put them in a Pot, and co 
them with two Pounds of beaten Salt ; ram them well 


| gethd 


9 
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her, and when the Brine ariſes put them in a narrow- 


wy ; wuthed Jar; lay ſomewhat on them, with a Weight to keep 
cl, en down cloſe, and tie them down, that no Air comes at 
Iden. The Night before you uſe them, lay them in 


* ater, 


directions for Pichling various Sorts of Fruits, &c. after the 
moſt elegant Manner. 


0 Pickle Walnuts, Make a Pickle of Salt and Water, 
frong enough to bear an Egg, boil and ſcum it well, 
xd pour it over your Walnuts, and let them ſtand twelve 
Jays, changing the Pickls at the End of fix Days; then 
ur them into a Cullander, and dry them with a coarſe 
(lth, and get the beſt white Wine Vinegar, with Cloves, 
lice, Nutmeg, Jamaica Pepper-corns, and fliced Ginger, 
vil up theſe,- and pour it ſcalding hot upon your Walnuts, 
ip may alſo add ſome Shalot, and a Clove or two of Gar- 
x, to a Hundred of Walnuts. You muſt put in a Pint of 
town Muſtard-ſeed ; and when they are cold put them into 
har, and ſtop them cloſe. 5 


2] Or, Take your Walnuts when a Pin will paſs through 
dem, put them in a Pot, and cover them with Vinegar 3 
change them once a Week, for three Weeks; then take ſome 
a the beſt Vinegar, an Ounce of Mace, half an Ounce of 
Nutmeg fliced, an Ounce and a half of Ginger ſliced, and 
n Ounce and a half of Long Pepper bruiſed ; give this 
Fickle a Boil or two over the Fire, pour it boiling hot over 
jour Nuts, and cover them cloſe ; and in four Days boil your 
Liquor again, and pour it over your Nuts as before ; this you 
nult do three times, and they will keep good three Years. 
* is much better than laying your Nuts in Salt and 

ater, | . 


3] Or, Scald them till the outward Skin will peel off, 
ad put them into Salt and Water for nine or ten Days, then 
"pe them from the Brine, and pour on them the ſame Pickle 
* the Melons, boiling hot; and when it is cold put Muſtard 


Wer it. 
2 Ta 


ho er 
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O Pickle White Walnuts, Take a large Veſſel, 
lazed, fill it with the beſt Nuts, and then fill it up 
the beſt Rape Vinegar ; lay on the Top to cover the N 
and keep them under the Vinegar with a Piece of co 
Cloth ; let them lie ſo three Weeks, then pour the Vine 
off the Nuts, and fill the Veſſel again with Rape Vineg 
and cover them as before, and let them lie three We 
longer; then pour eff the Vinegar, and boil up as m 
hie Wine Vinegar as will cover them, and jult as it hi 
put into it Ginger, Cloves, Mace, and Pepper, of each 
| Quantity; with half an Ounce of bruiſed Fennel. ſe 
A little Salt, (Garlick as you like) and a good deal of M 
. kird-ſced bruiſed ; then lay your Nuts into the Pots will 
Wooden Spoon, that they may not touch your Fingers, 
. pour your Fickle cold upon the Nuts; then lay at the 
our Spice and other Ingredients ; cover them with Vi 
ves, which will keep them under the Pickle ; then co 
them cloſe, tie them up with Leather, and keep them 
— always remembering that your Pickle ſhould co 
em. | 


? 


HY ALNUT Ketchup. Take green Walnuts, and pou 
them to a Paſte; then put to every Hundred ty 
Quarts of Vinegar, with a Handful of Salt; put it all 


=_— in an Earthen Pan, keeping it ſtirring for eight Da 1 
en ſqueeze the Liquor through a coarſe Cloth, and pur 
into a well-tinn'd Sauce-pan, and when it begins to boil k N 
it as long as any Scum riſes, and add to it ſome Cloves, Ma 
ſliced Ginger, iliced Nutmeg, Jamaica Pepper-corns, fic” 
HForſe-radiſh, with a few Shalots, and a little Garlick ; WW” 
this have one Boil up, pour it into an Earthen Pan, and ai 
it is cold bottle it up, dividing the Ingredients equally i G 
each Bottle. | 4 
TO Pickle Cucumbers, Let your Cucumbers be ſmall, fre 4 
gathered, and free from Spots; then make a Pickle 
Salt and Water, firong enough to bear an Egg; boil t 


Fickle and ſkim it well, and then pour it upon your Cucug 
bers, and ſtive them down for twenty-four Hours; the 
train them out into a Cullander, and dry them well with 


(loch, and take the beſt white Wine Vinegar, with oy 
icec 
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Mace, Nutmeg, White Pepper-corns, Long Pepper, 
[Races of Ginger; boil them up together, and then clap 
Cucumbers in with a few Vine-leaves and a little Salt, and 
hon as they begin to turn Colour put them into Jars, ſtive 
m down cloſe, and when they are cold put on your Blad- 
x and Leather, 


] Or, Make your Pickle ſtrong enough to bear an Egg, 
pour it boiling hot upon your Cucumbers ; let it ſtand 
t Hours, and take them out while warm, and lay them 
1a Cloth to dry; afterwards put them into a Pot, and boil 
Vinegar with your Spice, and pour it boil ng hot upon 
n, and keep them cloſe ſtopped by the Fire for three 
js, and then they will be fit for Uſe. You muſt put ſome 
alt with the other Salt in the Pickle. A Quarter of a 
ind of Bay-ſalt is enough for a Hundred, | 


; 
— 


0 Pickle large whole Cucumbers, To every Dozen ef 
Cucumbers take half a Pound of Bay- ſalt, and three 
arts of Spring-water ; boil the Salt and Water till it is 
ig enough to bear an Egg, let it ſtand till cold, and pour 
dom the Settlings ; then put in the great Cucumbers, and 
them ſtand ſo two or three Days; then take them out, 
x boil the Liquor again, and, if it be not ſtrong enough 
bear an Egg, put to it ſome more Salt, ſtrain it, and put 
n hot; then make a Pickle of Vinegar and Spice, and when 
j are dried from the Brine put the Pickle to them hot, and 
p them cloſe, 


Or, Dip them in Water, and rub them very well; then. 
them into ſtrong Brine for ſeven Days, ſhifting them _ 
der Day; then boil as much of the beſt Vinegar as wi 
wer them; put in, whilſt boiling, Nutmegs, Mace, and a 
re Quantity of Black Pepper; as to the reſt of the Spice, 
much as will ſeaſon it to your Taſte ; add to it a few Cloves 
Garlick, a good deal of Muſtard-ſeed, and a little Ginger 
. The Pickle muſt be put to them hot, often boiled up, 
U put to them till they be criſp and green. 


— 


Io make Mango of large Cucumbers. You muſt ſcrape out 
the Seeds and Cores, and put into them Whole Pepper 
Spice, and a Clove of Garlick ; tie them cloſe, and put 


22 them 
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them into Salt and Water twenty Hours; wipe them dry, 2 
boil as much Vinegar as will cover them, but the Vineg 
muſt. be with Spice, and poured on ſcalding hot. 


2] Or, Take large Cucumbers, as green as poſſible, {cg 
out the Seeds, and ſave the Slice which you cut from the Side 
to match each Cucumber again ; then take two Cloves « 
Garlick, or a'Shalot, and put them into each of the Cucy 
bers, with ſome Long Pepper, ſome Muſtard-ſeeds whole, 
Blade of Mace, a little Ginger, and a few Cloves ; then b 
on the Slices in their Places, tie them up, and lay them in 
glazed Pot; then take ſuch a Quantity of white Wine Vine 
gar as will cover them more than two Inches, and boi] it 
very little; then pour it hot over your Cucumbers, and core 
your Pot cloſe, keeping it near the Fire till the next Day 
then boil your Pickle a-freſh, pouring it on hot as before, an 


cloſing your Pot preſently ; let it ſtand till the Day follo, th 
ing, and boil your Pickle the third time with a little Bit = 
Alum in it, which will give them a fine green Colour; x (0 
keep them cloſe covered for Uſe. je 
] Or, Take large and green Cucumbers, cut them i The 
half, take out the Seeds, and fill them with Muſtard-ſeed ci 
then lay them in Salt and Water for nine Days, ſhiſtin re 
them every „ with freſh Liquor. To two Dozen Q une 
Cueumbers put a Gallon of white Wine Vinegar, an Ou 
of Jamaica Pepper, a Pennyworth of Long Pepper, tu 0 
Pennyworth of Dill-ſeed, and into every Cucumber half b 
Clove of Garlick, and an Ounce of raced Ginger; then tak - 
the Vinegar and theſe Ingredients, boil them well, and po = 
them over your Cucumbers ; then ſtop them cloſe up, and fc - 
fur Mornings together ſcald your Liquor, and pour it ove of 
them again, *s 
— — — — — ling 
O Pickle Gerkins. Take the hard, ſmall, rough Gerkinf 
# that are ſmooth at one End, wipe them clean, and p e 
them into a-Brine, ſtrong enough to bear an Egg, two oil p 
three Days; then take the ſmall Pickle, (as the Melons) anf de 
t ſome Dill. ſeeds at the Bottom of the Pot, and pour MH c 
ickle to them boiling hot; then ſtop them down cloſe Win ir 
or three Days, green them in a Bell-metal Pot, and co"ifiter, 
them cloſe, as before, I the 
7 me 
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PO Stew Cucumbers, Take about a Dozen of large Cu- 
cumbers, and flice them; then take three Onions, and cut 
en very ſmall ; put theſe in a Sauce-pan over the Fire to 
u, with a little Salt; ſtir them often, till they are tender, 
{then dry them in a Cullander as dry as poflible ; flour 
en, and put ſome Pepper to them; then fry them in Butter 
they are brown, and put to them a Glaſs of Claret ; and 
ten this is mixed with them, ſerve them under roaſt Mut- 
, or Lamb, or elſe ſerve them on a Plate upon fried 


pets. 


{ Regalia of Cucumbers, Take twelve Cucumbers, ſlice 
them thin, put them into a coarſe ,Cloth, beat and 
weeze them very dry, and flour and fry them brown; then 
t to them Claret Gravy, ſavoury Spice, a Bit of Butter 
led up in Flour, and toſs it wp thick, They are Safice for 
litton or Lamb. 

The ſweet Spice is Cloves, Mace, Nutmeg, Sugar, Salt, 
x Cinnamon. 

The ſavoury Spice is Pepper, Salt, Cloves, Mace, and 
meg. | 


Dune f 3 
11 FO Pickle Muſhrooms, Take your Muſhrooms, and peel 
10 them ; then take them out of the Water, dry them, and 


them into a Sauce- pan; then put to them a good deal of 
, ſome Blades of Mace, and Nutmeg quartered ; let them 
in their own Liquor four or five Minutes over a quick 
drain them from their Liquor, and let them ſtand till 
are cold; then take all the Spice that was uſed in the 
ung them, as much white Wine, and white Wine Vinegar, 
mk cover them, and a little Salt; then give them a Boll 
wo, and put them in your Pot; when they are cold, put 
dpoonfuls of Oil on the Top to keep them, You muſt 
ge the Liquor once in fix Weeks. 


Or, Cut off the Stalks, peel the Buttons, and throw 
a into Water; then let them have one Boil up in Salt and 
Mer, ſtrain them through a coarſe Sieve, and let them ſtand 
I they are cold; then take Vinegar, ſome Salt, Mace, 
meg ſliced, and a little Ginger ſliced ; boil all theſe to- 
zer, let it ſtand till it is cold, then put your Muſhrooms 


n, and bottle them up cloſe. 
Q 3 TO 
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70 make Muſporoom Ketchup. Break off the dirty Ends 

put Salt to them, and let them ſtand twenty-four Hours 
then boil them (after you have broken them to Pieces) and 
ſtrain them off through a coarſe Sieve, and ſqueeze the grof 
Part in a coarſe Cloth ; then boil it up, and ſcum it ver 
well; and to two Quarts of Ketchup put an Ounce of 7; 
maica 1 let them have one Boil, and then fl 
to cool. 


Pickle Muſhrooms, or large Cucumbers. Take a live 

out of the Side of each Cucumber, and take out the Pul 
clean, fill it with ſcraped Horſe-radiſh, ſliced Ginger, Ga 
lick, Nutmeg, whole Pepper, and large Mace; put in th 
Shver again, and tie them with a Thread; then take for t 
Pickle the beſt white Wine Vinegar, a Handful of Salt, 
quartered Nutmeg, whole Pepper, Cloves, Mace, and tw 
or three Races of Ginger boiled together and ſcimmed; the 
pour it to the Cucumbers boiling hot, and ſtop them don 
cloſe two Days. When you intend to green them, ſet the 
over the Fire in a Bell- metal Pot in their Pickle, till they a 
ſcaldiag hor, and green; then put them into Earthen Pot 
ſtop them down cloſe, and when they are cold cover thes 
with a wet Bladder. Thus cover other Pickles. 


* ——_. 


O Pickle Onions. Take your ſmall Onions, lay them i 
Salt and Water a Day, and ſhift them in that time once 


then dry them in a Cloth, and take ſome white Wine Vin dea 
gar, Cloves, Mace, and a little Pepper; boil this Pich Pu: 
and pour over them, and when it is cold cover them cloſe. the: 
2] Or, Take your ſmall white Onions, lay them in W — 
ter and Salt, and put to them a cold Pickle of Vinegar at 7 
Spice. | f 
— F 2 ** it, 
_ | 1 
O Pickle French Beans. Put them a Month in Brin Die 
ſtrong enough to bear an Egg; then drain them from t a 


Brine, and have a Pickle as for Melons ; pour it to them bo 
jag hot, green them the ſame Way, and ſtop it cloſe. 


2] 0 
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2] Or, Gather them before they have Strings; and put 
them in a very ſtrong Brine of Water and Salt for nine Days; 
then drain them ſrom the Brine, and put boiling. hot Vinegar 
to them, and ſtop them cloſe twenty-four Hours; do ſo four 
or five Days following, and they will turn green; then put to 
+ Peck of Beans half an Ounce of Cloves and Mace, as 
much. Pepper, a Handful of Dill and Fennel, and two or 
three Bay-leaves. You may do Broom-buds and Purſlane-- 
talks the ſame Way, only let them lie twenty-four Hours, 
and no longer ; if they do not green, you may ſet them ow. 
the Fire in the Pickle, and let them ſtand cloſe covered, and. 
juſt warm them; for if they boil, they are ſpoiled. 


ah. ak. 


T O Pickle ſmall Onions. Peel your Onions, and throw them 

into Water ; then put them into a well tinned Sauce-pan 
with Salt and Water, and juſt let them fimmer, then ſtrain 
them off, and let them ſtand till they are cold and well 
drained ; then make a Pickle of white Wine Vinegar, the 
paleſt you can get, with Mace; fſiced Nutmeg, ſliced Gingers * 
white Pepper-corns, and Salt to your Taſte; give it one Boil 
up, let it ſtand till it is quite cold, and add to it about two 
Spoonfuls of the beſt pale Flour of Muſtard ;- and after you 
have put your Onions into Jars, pour your Pickle upon 
dem. 


70 Pickle Beet- roots and Turnips. Boil your Beet-roots in 
once Water and Salt, a Pint of Vinegar, and. a little Cochi- 
teal; when they are half boiled put in the Turnips, being 
ped, and when they are boiled take them off, and keep. 
lbem in this Pickle. 


Fr 


. 


ar a7 Pickle Cabbage. Take a large fine Cabbage, and cut 
it ſmall ; ſeaſon ſome Vinegar with what Spice you think 

it, then pour it on ſcalding hot two or three times. 

* are pickled the ſame Way, only cut them like 


| ITY * 


70 Pickle Flowers, Pickle them in half white Wine and 
half Vinegar and Sugar, and when cold put them vp. 
T0 
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v O Pickle Red Cabbage. Cut off the Stalks and outſide + 


Leaves, and ſhred it into thin Slices ; make a Pickle of 7 
Salt, Vinegar, Cloves, Mace, Ginger, and fliced Nutmeg, 
and then boil it; and when it is cold pour it over the Cat. Fs 
bage, and it will be fit for Uſe in twelve Hours, 00 
N. B. White Cabbage may be done in the ſame Pickle, th 
but then it muſt be poured on ſcalding hot two or three Y 
times. the 
You muſt be careful to obſerve that your Braſs Pans for a | 


green Pickles be — bright and clean; and thoſe for "i 
e 


white Pickles muſt likewiſe be very well tinn'd and clean, the 
otherwiſe your Pickles will have no Colour. You mult uſe tar 
the very beſt and ſtrongeſt white Wine Vinegar ; you muſt Ma 
likewiſe be very exact in watching when your Pickles begin pou. 
to boil and change Colour, that you may ſnatch them off the kop 
Fire immediately, otherwiſe they will loſe their Colour, and — 
grow ſoft in keeping. | 
| *47'O Pickle Barberries. Pickle your Barberries, being fine 7 
in Bunches, only in Water and Salt, ſtrong enough to K 
bear an Egg. 
2] Or, Make Salt and Water ſtrong enough to bear an Mac 
Egg, boil it, and cover them; if defigned for Sauce, boil Nac. 
Vinegar ſeaſoned with Spice, and a little Alum, enough to den 
cover them, ten 
* 1 0 yo! 
TO Pickle Duinces, Core your fine Quinces, cut two or Fire, 
three of the worſt of them to Pieces, and boil them with Coloy 
the Cores in Water, Salt, and ſtale Strong Beer; then core ce. 
them well, and ſtrain them; then put to this Pickle your fine y 
Quinces, and ſcald them; then take them off, and keep them 3 
in this Pickle. | | WP 
TO Green Apricots, Take green Apricots about the Middle [9 
of June, or when the Stone is hard; put them on 1 


the Fire in cold Water three or four Hours, cover them 
cloſe, but firſt take their Weight in double-refin'd Sugar, 
and pare them nicely; dip your Lumps of Sugar in Water, 
and boil the Sugar and Water very well; then put in your 
Apricots, and let them boil till they begin to open; then take 
out the Stone, clofe it up- again, put them into your yu 

a 5 an 
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and let them boil till they are enough, ſkimming them all the 
while ; then put them in Pots. . 


— 


TO Pickle-Melons. Take green Melons, as many as you 
pleaſe, and make a Brine ſtrong enough to bear an 
Egg; then pour it boiling hot on the Melons, keeping them 
down. under the Brine ; let them ftand five or fix Days ; 
then take them out, ſlit them dewn on one Side, take out 
al the Seeds, ſcrape them well in the Inſide, and waſh 
them clean with cold Water; then take a Clove of Garlick, 
a little 2 and Nutmeg ſliced, and a little whole Pep- 
per; put all theſe proportionably into the Melons, filling 
them up with whole Muſtard-ſeed ; then lay them in an 
Earthen Pot with the Slit upwards, and take one Part of 
Muſtard and two Parts of Vinegar, enough to cover them, 


pouring it upen them ſcalding hot, and keep them cloſe 
topped. 


Rn. TT. TT 


T O make a Mango of young Melons. Take young green 

Melons, cut a Piece out of the Side, and ſcoop out all 
the Pulp; then make a Pickle of Salt and Water as before, 
ud pour it upon them hot, and let them lie forty-eight 
Hours; then take them out of the Pickle, and dry them 
well with a coarſe Cloth; then take Muſtard-ſeed, Cloves, 
Mace, Ginger, Long Pepper, ſliced. Horfe-radiſh, a Clove 
« Garlick and Shalot, and fill up the Hollow of the Melons ; 
den put in the Piece you took out, and tie them up tight; 
den put them into a Braſs Kettle, with Vinegar and Salt 
w your Taſte, and # few Vine- leaves; put them over a ſlow 


or lie, and when you perceive they begin to boil and change 
ith _ put them into your Jars, and cover them down 
ore e. 

2 N. B. Cucumbers muſt be done in a Braſs Kettle; and 
1 


Irach Beans are done in the ſame Manner. 


| 


2 


70 make a; Mango of Codlins. You muſt ſcoop out the 
Cores, and fill them with Ginger, Muſtard, and All- 
vice; tie them cloſe, and pour as much of the beſt Vine- 
r, ſcalding hot, as will cover them; then tie a Cloth 
ner them, and ſlice ſome Nutmeg and Ginger, Cloves and 
ce, and put them into a Pot, with as much Vinegar = 
» 
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will cover them, and boil up your Vinegar often, that they 
may be green; keep them eloſe tied down, and they will 


keep a great while. 


47 Coddle Cedlins. Put your fair Codlins into a Braſs Pan 

with Water, over a Charcoal Fire, till they are ſcalding 
hot; keep them cloſe covered, and when they will ſkin, fin 
them, and put them in again, with a little Vinegar, and let 
them lie ll they are green, 


1 


•*— 


ꝶꝗ6 92e 


* O Pickle Samphire. Pick it, and lay it in a ſtrong Brine | 

of Water and Salt cold; let it lie twenty-four Hours, 
then ſet it on a quick Fire, and make it boil once; then take 
it up quick, and pour it to the Samphire ; let it ſtand twenty- 7 
four Hours, then ſet it again on a quick Fire, and make it 
juſt boil ; then take it off quick, and let it ſtand till cold; 
then unſtop it, and take it up to drain ; lay it into a Pot, and 
let the Pickle ſettle, and cover it with the Clear of it; let it 
ſtand in a cool dry Place, and, if the Pickle mothers, ball it 
once a Month ; let it ſtand till cold, and then put the Sam- 
phbire to it. 


TO Pickle Peaches, Take your Peaches when they are at 
their full Growth, juſt before they turn to be ripe, and 
be fare they are not bruiſed ; then take as mu ch Spring water 
as will cover them, and made ſalt enough to bear an Egg, 
with an equal Quantity of Bay and Common Salt ; then p 
in your Peaches, and lay a thin Board over them to keey 
them under the Water, but do not bruiſe them. Let the 
lie three Days, and then take them out, and wipe them ons 
by one with a fine ſoft Cloth, and lay them in your Glaſs 0 
Jar; then take as much white Wine Vinegar as will fill it; tt 
every Gallon put a Pint of the beſt well made Muſtard, tus 
or three Heads of Garlick, a good deal of Ginger ſliced 
half an Ounce of Cloves, Mace, and Nutmeg. Mix yo! 
Pickle well together, and pour over your Peaches. Tie then 
down very cloſe with a Bladder and Leather, and they will 
fit to eat in two Months, You may, with a fine Penknife 
cut them acroſs, take out the Stones, fill them with mad 
M uſtard, Garlick, Horſe-radiſh, and Ginger. Tie them! 


ther, 
ge ther 7 
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7 O Pickle White Plumbs, Take the large White Plumbs, 
and if they have Stalks let them remain on; and then 
ſerve them as you do the Peaches. 


* * WW 


— . 8 2 —— 


O Pickle Nectarines and Apricots, They are done the 

ſame as the Peaches. All theſe ſtrong Pickles will waſte 
with keeping, therefore you mult fill them up with cold 
Vinegar. | 


ICKLES, the Indian Way. Take Fruit, or Greens, and 
*  ftrew them with fine Salt, that they may be well ſalted, 
and every Day ſhake them well; then drain the Water from 
them, and do this for three Days, throwing an Handful of 
$alt upon them each Day after draining ; then lay them ſe- 
prate in the Sun till they are quite dry; then put ſome of 
tie beſt Vinegar to them, ſome Mace, Cloves, and Pepper ; 
and beat Muitard-ſeed, Turmerick ground, and Mace, with 
Vinegar, into a Pulp, which muſt be mixed with the other 
bgredients, ſome Cloves of Garlick ſkimm'd, and Long Pep- 
er. As to the Ingredients, you muſt govern yourſelf ac- 
cording to the Quantity of Fruit you uſe, 


— — 


— 


6 — — 


70 Pickle Nafturtium Buds. Gather the little Knobs quick- 

ly after the Bloſſoms are off; put them in cold Water 
ad Salt for three or four Days, ſtufting them once a Day; 
ben make a Pickle (but do not boil it at all) of ſome white 
Fine, ſome white Wine Vinegar, Shalot, Horſe-radiſh, Pep- 
er, Salt, Cloves, and Mace whole, and Nutmeg quanter's ; 


|, tu put in your Buds, and ſtop them cloſe. They are to be 
ccd as Capers. 

c Jo 3 

e then BNN * 3 
will b Pickle Aſparagus. Gather your Aſparagus, and lay 
kn nem in an Earthen Pot; make a Brine of Water and 
1 ma 


lrong enough to bear an Egg, pour it hot on them, 
Wl keep it cloſe covered. When you uſe them hot, lay 
min cold Water two Hours, then boil and butter them 
Table. If you uſe them as a Pickle, boil them and lay 


u in Vinegar, | 
egar. 70 
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4 O Pickle Oranges and Lemons. Take ſuch as are free 

from „ boil them in Vinegar and Sugar, and put 
them into the ſame Pickle, cut into Slices. It is beſt to boi 
them in fair Water firſt; then dry them and boil them as 
above. Keep them cloſe ſtopped. 


> & O Pickle Alder Shoots, in Imitation of Bamboo. Take thy 

longeſt and youngeſt Shoots of Alder, which put out ig 
the Middle of May; the middle Stalks are moſt tender ang 
biggeſt, but the ſmall ones are not worth doing. Peel off th 
outward Skin, and lay them in a ſtrong Brine of Salt a 
Water for one Night, and then dry them in a Cloth, Pie 
by Piece; mean while make your Pickle of half white Win 
and half Beer Vinegar ; to each Quart of Pickle put a 
Ounce of white er red Pepper, an Ounce of Ginger ſlice 
alittle Mace, and a few Corns of Jamaica Pepper. Whe 
the Spice has boiled in the Pickle, pour it hot upon the Shoo 
ſtop them cloſe immediately, and ſet the Jar two Hours b 
fore the Fire, turning it often. This is as good a Way 
greening Pickles as often boiling ; or you may boil the Pic 
two or three times, and pour it on boiling hot, juſt as) 
pleaſe. If you make the Pickle of the Sugar Vinegar, y 
maſt let one half be Spring Water. 


— 


8 O *Piekle Currants for preſent Uſe. Gather red or w 
- Currants before quite ripe, give them a Warm in w 
Wine Vinegar, with as much Sugar as will indiftere 
ſweeten them; then keep them well covered with 
Liquor. 


ht... 4 


a. as £44. 4 ** 


O Pickle Aſhen Keys. Take them as young as you « 

and put them in a Pot with Salt and Water ; then 
reen Whey, when it is hot, and put over them, and 
em ſtand till cold before you cover them. When you 
them, boil them in fair Water till they are tender; then 
them out, and put them in Salt and Water. 


O Pickle Peas of Radiſhes, Gather the youn geſt I 
and put them in Salt and Water twenty-four He 
then e a Pickle for them of Vinegar, Cloves, 
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nd whole Pepper; boil this, drain the Pods from the Salt 
ad Water, and pour the Liquor on them boiling hot; 
ten put to them a Clove of Garlick a little bruiſed, 

oi — 

0 Pickle Golden Pippins, Take the fineſt you can get, 
free from Spots and Bruiſes, put them into a Preſerving- 
n of cold Spring-water, and ſet them on a Charcoal Fire; 
p them turning with a Wooden Spoon till they will peel, 
ht do not let them boil. When they are peeled put them 
ito the Water again, with a quarter of a Pint of the beft 
Vinegar, and a quarter of an Ounce of Alum ; cover them 
wry cloſe with a Pewter Diſh, and ſet them again on a ſlow 
(harcoal Fire, but not to boil. Let them ſtand till they 
aok green, turning them now-and-then; then take them 
et and lay them on a Cloth to cool; when cold, make your 
fickle as for Peaches, only, inſtead of made Muſtard, uſe 


Vhe 1 whole; then cover them cloſe, and keep them 
100 | . | 

„Nees bo Fo foto eee eee 
Pic 


refions for making all Sorts of Wine, Mead, Cyder, Shruh., 
&. and diſtilling Strong Waters, &c. after the my! approved 
Met bod. 


0 make Elder Nine. Take three Pecks of Elder-berries, 
put to them ten Gallons of Water boiling hot, and let it 
nd a Day and a Night, and then {train it off; and to each 
alon of Liquor put nine Pounds of pretty good Sugar, a 
te Cinnamon and Cloves, and let it boil halt an Hour be- 
re you put your Sugar in, then half an Hour longer, and 
den let it ſtand to be almoſt cold; then put in two or three 
ou oonfuls of new Yeaſt, let it ſtand to work two or three 
Pays, then tun it up in a Veſſel, and tap it either at Bloſſen:- 
wie, Or Chriſtmas. » 


8 


8 


O make Elder-flearer Vine. Take fix Gallons of Water, 
Put to it fifteen Pounds of double-refin'd Sugar, and 
il it very well together; have ready pick'd better than a 
jurter of a Peck of Elder-flowers, put them into the 
r Heel, and when the Liquor is almoſt cold, put it to the 
wers in the Vellel ; ſtir it very well, and put in fix 
| R Spoonfuls 
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. Spoonfuls of Syrup of Lemons, and four or five Spoonful, 
good Yeaſt ; beat it very well in as it works, and in a Day 
two ſtop it up. When it is fine you may bottle it. 


TO make Elder Wine. Take a Gallon of Water and t 

Pounds of Sugar to a Quart of Syrup of Elder-bertie 
then take a Cruſt of Bread, and ſpread a little Ale Yeaſt up 
it, to work it. 


7 O make a very excellent Elder Wine. Tale Malaga R 
-* ſins, cut them ſmall, Stalks, Stones and all, and p 
them into a Tub; then pour over them Water that has boil 
an Hour, and to every fix Pounds of Raiſins put one Gall 
of Water; pour it on boiliag hot, and ſtir it well, and wh 
it is cold cover it with a Cloth, and let it work together t 
or twelve Days, ſtirring it five or ſix times a Day; att 
End of that Time ſtrain the Liquor from the Raiſins, 
ſqueeze them hard, and put to every Gallon of Liquor o 
Pint of clear Juice of Elder. The beſt Way to get the [ui 
is to bake the Berries in Earthen Pots. Let the Liquors 
cold when you put them together, and ſtir them wel 
then tun it, and when it has done working clay it 
and let it ſtand four or five Months before you bottle it; in 
Weeks after it will be fit to drink. Your Berries muſt be ve 
ripe. 


—ͤ— 


TO make Raiſin Wine. Take five Pounds of Raiſins (5. 
videre).to a Wine Gallon of Water; pick the Rail 
and bruiſe them, and ſtir them for nine Days together; 
preſs them, put them in a Caſk, fill it full, and ſtop it 
cloſe, | 
- 1 


O make Malaga Wine. Take Malaga Raiſins, pull 

the great Stalks, chop them, and then infuſe them 
Water, putting fix Pounds to a Gallon. Let them ſtand! 
they have fermented a Week, ſtirring them. once or ts 
a Day; then ſtrain them off, ſqueezing them hard throu 
Canvaſs, put the Liquor into Barrels, not filling them qu 
full, and flop them cloſe. Let it ſtand in a cool Place till 


is fine, then bottle it. off, and drink it at your .Pleaſure. 5 


— — 
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yt put the Vent-peg in too cloſe at firſt. If yon make Elder 
Fine, put a Pint of Elder. Syrup te a Gallon of the Wine, 


0 make Orange Wine. Pake fix Gallons of Spring-water, 

twelve Pounds of fine Powder Sugar, and the Whites of 
bur Eggs-; beat them very well; mingle it into the Wa- 
zr and Sugar, boil it half an Hour, and ſkim it very 
bean; then take fifty Oranges, and pare them very thin, 
hat there be none of the White; put the Orange-paring into 
Vater and Sugar, and ſqueeze the Juice of the Oranges in it 
lo; let it ſtand till it is cold, and then put in ſix Ounces ot 


Mup. 


O make Orange Water. Take ſix Gallons of Spring- 

water, twelve Pounds of Sugar, and four Whites of Eggs 
leiten well, and put into the Water cold; let it boil three 
qrarters of an Hour, taking off the Scum as long as it will 
ne; then take fifty Oranges pared very thin, put the Water, 
ge. very hot upon the Peels, and let it ſtand till it is cold; 
den put to it the Juice of the Oranges, witlt fix Ounces of 
Syrup of Citron, and ſix Spoonfuls of Yeaſt, beaten together, 
und let it ſtand to work two Days and Nights; then put it 
nto a Veſſel, with a Gallon of Rhen; or white Wine, and 
low into it two or three Handfuls of the Peels, which wilt. 
nne it beſt, At a Fortnight- or three Weeks End, if fine, 
aw it into your Bottles, 


2] Or, Take a Gallon of Nantx Brandy, and put into it 
the Peels of twenty four Oranges thin pared, let them ſteep 
n the Brandy twenty-eight Hours; then take a. Gallon of 
Ting-water, four Pounds of good Sugar, the Juice of twelve 
of the Oranges you cut the Peels off, ſet it over the Fire, 
ud boil it to a thin Syrup, and be ſure to ſkim it well; then 
pour off your Brandy from the Peels, and put your Syrup to 
* ſcalding hot; ſtop it cloſe, and let it ſtand a Day; then 
pour it off, and mix the Syrup and Brandy together, and 
bottle it. 

7 O make Cowflip Wine. Firſt take three Gallons of Spring: 
water, and put in. ſix Pounds of Sixpenny Sugar, and 
take it juſt boil up, and ſa * it clean, and let it *. N. 
| 2: Th NF 
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till it is almoſt cold; then take a Handful of the faire N 
Bloſſoms of Cowſlips, and the Juice of two Lemons, and 
three or four Spoontuls of Yeaſt, and ſtir it all together. k 
2] Or, To ſeven. Gallons and a half of Water, Wine + 
Meaſure, take fifteen Pounds of Sugar; let it boil three quar a 
ters of an Hour, and, when it 1s but warm, put in five Pecks 4 
of Cowſlips picked from the Stalks ; if you grind ſome o j 
the Flowers, it will look better; then have five or {x Lemos; rac 
pared, ſqueeze them in, but ſqueeze ſome of your Lemon 50 
1ato four or five Speonſuls of new Yeaſt, and flir it; let then 1 
work one Night in a Stand, ſtir them in ſometimes, chen put 
all into a Rundlet, and let it ſtand ſtopped up cloſe for three 7 
Weeks, and then bottle it. 10 
O make Mead. To five Quarts of Honey, put ſixt . 
Quarts of Water, eighteen Races of ſliced Ginger, andi ue 
one Handful of P.oſemary ; let them boil three Hours, and 
be ſcummed perpetually ; when it is cold put your Yeaſ to it 
and it will be fit to bottle in eight or ten Pays. T 
2} Or, Take four Gallons of Water, and fix Pounds of tir 


Honey, and the Whites of three or four Egys ; boil it and 
ſeim it, and then put two Ounces of beaten Ginger, and 
little Lemon-peel ;. let it boil almoſt half an Hour, then firai 
it, and when cold put to it a little Yeaſt ; and when it is white 
over, tun it up. At three Weeks End bottle it up, and in 
ten Days it will be fit to drink. 


_—u_ 
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or. O make White Mead. Take three Gallons of Water, anc 

a Quart of Honey ; if it be not ſtrong enough, add more; 
boil it an Hour, and ſkim it very clean ; then rake it off and 
ſweat it, and work it with Yeaſt to ſuch a Height as you lee 
it will bear ; then put it into a Rundlet, and in three Days 
draw it out into Battles, and boil in it ſome Ginger. You 
muſt put it into a Rundlet whilſt it works, to preſerve the 
Bottles from breaking. 


FJ 2 WV to order Cyder. Let your Fruit lie a Fortnight after 

it is gathered, then ſtamp it, and let it ſtand twenty- 
four Hours before you ſtrain it off; then tun it up, but do 
not ſtop it too cloſe. At fix Weeks End draw it off into 


a freſh Veſſel, and put to it four Pounds of brown Sugar 
(7 


Bandy, or white Wine, as is ſufficient to ſine what Quantity 


ine you make; [an Ounce will fine an Hogſhead] and be ſure | 
ur you mix your Iſiag-glaſs very well with a ſmall Quantity of 
ck your Liquor; then put it into your Barrel, and ſtop it cloſe. 

e off tt will be fit to bottle in a Fortnight's Time. After it is 


you keep it longer. 


—— — — 


r 


and let them ſtand ſome Hours; then ſtrain them, and to 


add bung it up cloſe. 


km it very well, let it ſtand awhile to ſettle, and then pour 


e Ale; before you tun it, ſmoke the Veſſel with Brim- 


bottle it. 
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to twelve Gallons of Cyder, as much Iſing- glaſs, diſſolved in 


ncked off, it will be fit to drink at Chri/izas ; but better, if 


O .make Cherry Wine. Take the Cherries, bruiſe. them, 
a Gallon of Jaice put two Pounds of Sugar; put it into a2 


Veſſel, and your Juice to it, and let it ſtand fix Months; a 
ſmall Quantity need not ſtand ſo long; ſtir it while it works, 


O make..Birch Wine. To every Gallon of Birch-water 
add two Pounds of Sugar, and boil it half. an Hour; 


from the Grounds ; put Yeaſt to it, and work it as you 


lone. You may hang a ſmall Bag of ſlit Raiſins in the 
Veſſel, and let. it ſtand three or four Months before you. 


ä 


TO male Currant Wine. Pick the Currants. clean from 


Stalks and Leaves, and to three Pounds of Currants take - 
L Pound of Sugar, and a Quart of Water; Jet it be boiled, 
ud cold again; bruiſe your Berries well, and mix them in 
jour Water; then put them. in a Spiggot-pot, and let them 
and twenty-four Hours; then ſtir them together, and let it 
an through a fine Sieve, without any preſſing; then put it 
* your Pot again, with your Sugar in it, and let it ſtand , 
ſurteen Days cloſe covered; then draw it clean off, and 


Whittle in che Dregs ; put it in a Flannel. Bag, and that which ;. 


ps clear, bottle up for Uſe. 


0 make Ginger Wine. Take twenty Quarts of Water, 
five Pounds of Sugar, three Ounces: of white Ginger, a a 
ny worth of Liquorice, and boil them well together 
en it is cold put a little new Yeaſt upon it, but not, too 

. much; 
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much; then put it into a Barrel for a Week or ten Day:, 
and then bottle it, putting a Lump of Sugar into every 
Bottle. In four Weeks it is drinkable. ˖ 


n. 


TO make Gooſeberry Wine. Take your Gooſeberries when 

they are full ripe, break them, and put to them the ſame 
Quantity of boiling Water; put them into a Tub, and let 
them ſtand forty-eight Hours ; then ſtrain it through a Linen 
Bag, and to every Gallon of Liquor put two Pounds and : 
half of. Sugar; then put it into your Veſſel, and let it work 
of itſelf. When ſettled, boil it up, and let it ſland ti 
Cbriſtmas; then bottle it off for your Uſe. 


TO male Balm Wine, To nine Gallons of Water pu 

fourteen Pounds of Sugar, boil it three quarters of a 
Hour, and let it ſtand till it is pretty cold; then put in thre 
or four Pounds of the Tops of Balm a little bruiſed; pu 
likewiſe into your Barrel a Pennyworth of Yeaſt, pour yo 
Liquor upon it, . and ftir it together a Day; at Night ſtop 
up cloſe, and let it ſtand a Fortnight ;. then bottle it, puttin 
a Lump of- Sugar in every Bottle. 


TO make Vinegar. Put twenty Pounds of. coarſe Sugar t 

twenty-four Gallons of Water, and a Pound of brow 
Bread, and boil it an Hour; then take. the Bread out, a 
put it into an open thing to cool, and the next Day put 1 
-2 Pint of Yeaſt, let it ſtand fourteen Days, then put it int 
vour Caſk, which muſt be. painted, and Iron- bound, 
prevent Leakage, and ſet it out in the Sun till Mzichaz/ma 
The beſt Time to begin is in Februar;, that it may go out 
March. 


2 make Shrub, To nine Quarts of Brandy put t 

<= Quarts of Lemon; juice, and four Pounds of Loaf Suga 
infuſe Half of the Lemon-peels in the Brandy twenty fo 
Hours, then put it into a Caſk that holds near, or exact tl 
Quantity, ; let it be well rolled and jumbled once a Day, 
four or five Days ; let it ſtand till it is fine, and then bott 
it off A few Oranges do well amongſt the Lemons. 
it be made of Orange: juice, half the Quantity of Sug 
will do; but if it be half Lemons, and half 3 th 
. ou 


Pounds of Sugar will not be ſufficient, which I have found 


by Experience. 


NV. B. The above. Receipt is right, if you would make 
it rich and good; if you would make it poorer, then you 
may put in more Brandy, It generally fines in ten or 
twelve Days, but it ſhould not be bottled off till it is per- 
ſectly fine. | | 
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male Blackb Wine, Take half a Buſhel of Black- 

berries, put Give Gallons of boiling Water on them, and 
let them ſtand forty-eight Hours; then take half a Peck of 
Sloes, and ten Pounds of Sugar, boil them all together for an 
Hour, and work it as the Elder Wine. 


TO make Cloe Gilliflower Wine, Take fix Gallons and a 
half of Spring-water, and twelve Pounds of Sugar, and 
when it boils ſkim it, putting in the Whites of eight Eggs, 
and a Pint of cold Water, to make the. Scum riſe.; let it boit: 
for an Hour and a half, ſkimming it well ; then pour it into 
an Earthen Veſſel, with three Spoonfuls of Barm ; then put 
in a Buſhel of Clove Gilliflowers clipped and beaten, ſtir 
them well together, and the next Day put fix Ounces of Sy-- 
up of Citron into it, the third Day put in three Lemons. 
fliced, Peels and all, the fourth Day tun it up, and ſtop it 
Cloſe for ten Days; then bottle it, and put a Piece of Sugar 

in each Bottle. 
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O make Raſpberry Nine. Take three Pounds of Raiſing 
of the Sun, when clean waſhed and ſtoned, and put them 
into two Gallons of Spring-water,. which is firſt to be boiled. 

half an Hour ; put in the Raiſins as ſoon as it is taken off the 
Fire, and then ſix Quarts of freſh: Raſpberries, and two 
founds of Loaf Sugar; all theſe, being put into a deep 
Stone Pot, muſt be ſtirred very well, and cloſe covered; let 

* ſtand in a cool Place, ftirring it twice a Day; then paſs it 
through a Hair Sieve, and put the Liquor into a cloſe © 
Veſſel, with a. Pound of Loaf Sugar more; let it ſtand 
Day and a Night to fettle, and then bottle it, with a 
lale Sugar. | 


In the ſame Manner you may make Wine of Gooſeberries, . 
Cucrants,” or any other Fruit. | 
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Os Vine, by the Counteſs of Suffolk. To fix Gal. 
lons of Water put thirty Pounds of Malaga Raiſins ; 
boil your Water full two Hours, and meaſure it out of your 
Copper upon the Raifins, which muſt be Chopped ſmall, and 
t into a Tub; let them work together ten Days, ſtirring 
it ſeveral times a Day. At the End of that Time ſtrain ic WM t 
off, and preſs the Raiſins hard to get out the Strength ; Wl ' 
then take two Spoonfuls of good Ale Yeaſt, and beat with f 
it: ſix Qunces of the Syrup of Lemons; then put in three WM © 
Pecks of Cowllips by. little and little, and let all your In- k 
redients work together three Days, ſtirring. it three. or four - 
—_ a Day, and then tun it up. Bottle it at four Months ( 
nd. 


(7OOSEBERRY Wine. To every three Pounds of ripe I 

" Gooſebernes put a Pint of Spring-water, unboiled ; firit WM ny 
bruiſe. your Fruit with your Hands in a Tub, and then put WM 
the Water to them, ſtir them very well, and let them ſtand U 
a whole Day, and then ſtrain them out; and to every three 1, 
Pounds of Gooſeberries, and a Pint of Water, put a Pound Vet 
of Sugar, ſtir it till the Sugar be diſſolved, and let it ſtand ud 
twenty-four Hours more; then. ſkim the Head clear of, Wy 
and put the Liquor into a.. Veſſel, and. the. Scum into at; 
Flannel Bag, and. what drains from it put into the Veſſel. Meg 
You muſt let it. work two or three Days before you ſtop it u 
cloſe, and let it ſtand four Months before you bottle it.; 
and if. it..be not clear when you draw it into Bottles, let it 
ſtand. in the Bottles ſome time, and then rack it off into 
other Bottles. When you draw it from the Caſk, do not tap 


it too low. 
O make. Birch Wine, with Sugar. To every Gallon ot 

Birch Water put two Pounds of good Sugar; let the 
Water boil half an Hour, and ſkim it. well betore you pu 
in. the Sugar, for it muſt boil no longer after the Suga 
is, in than whilſt it is ſcumm'd ; then put it through a Hai 
Sieve. into a Tub, and when it is cold pour it from the 
Grounds, and put ſome Yeaſt to it; a Quart will work up 
two Gallons ; let it work twenty-four Hours, till it hath © 
pretty good Head. You muſt be ſure to fill your Veſſel en 
tixely, which muſt be very ſweet and ſtrong, and ſmoakec 
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over Brimſtone juſt before you put in the Wine. When it has 


done working ſtop it up very cloſe, and let it ſtand in a cool 
Cellar three Quarters of a Year before bottling. 


Af RICOT Wine. Take three Pounds of Sugar, and 

three Quarts of Water ; boil them together, and ſkim 
them well; then. put in fix Pounds of Apricots pared and 
toned, and let them boil till they be very tender, and then 
drain off your Liquor, and when cold bottle it. Put in a 
Sprig of Clary Flowers juſt when you take out the Apricots, 
which gives a pretty Colour and Flavour, 


CH ERRY IWine, by I ady Berkley. Talce fifty Pounds of 

Black Cherries, picked from the Stalks, but the Stones 
— WH ::maining ; bruiſe them as much as you can with your 
Hands, and then take half a Buſhel of Currants, and get as 
nuch Juice out of them as you can, and likewiſe four Quarts 


put ef Raſpberries ſqueezed in the ſame Manner. To this 
and Quantity of Fruit allow forty Pounds of Sugar, diffolve it in 
hree ler Water, and when the Sugar is melted, put it into a 
20d Veel with the bruiſed Cherries, and the Juice of Currants 
and Wd Raſpberries ; then fill your Veſſel with River Water, only 

of, WM taving room for the working; and when all is in the Veſlet,. 


br it well together with a Stick, but do not bung up your 
* under three Weeks. You may bottle it at five Months. 


_— 


O make Verjuice, and difliil it. Take green Grapes or 
Crab Apples, grind them and preſs out the Juice (it will 
fit to uſe in a Month) then diſtill it in a cold Still, and in a 
by Days it will be fit to pickle Muſhrooms, or to put into 
Kuces where Lemon is wanting, 


llon ot 

let the n * _ 

„ou puto % Honey-Mater. Take a Gallon of ſtrong Spirits, a 

e SOUL Gill of Honey, three quarters of a Pound of Coriander- 
a Hag, and half an Ounce of Cloves ; bruiſe both the Cloves 

n Wh u Seeds, and add a large Handful of Lemon and Orange- 
OrK Vp 


tl; mix all theſe together, and diſtill them over a gentle 
hath . It is an excellent Thing for the Chelick. 


ſmoakes 70. 
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TO make Aqua Mirabilis. Take three Pints of Brandy, a 

Quart of white Wine, three Pints of the Juice of Celan- 
dine, Galangal, Cardamoms, Cubebs, Melilot Herbs and 
Flowers, Nutmeg, Cinnamon, Mace, Cloves, and Ginger, 
of each a full Dram; bruiſe them in groſs Powder, ard mix 
them with the Liquor ; put them together into a cold Still, 
paſte it up cloſe, and let it ſtand till the next Morning; then 
put Fire to the Still, and let it drop into a wide mouth'd 
Bottle upon half a Pound of double-rcfhn'd Sugar, or Sugar- 
candy ; hang in the Bottle a Grain of Ambergriſe, and a 
Pennyworth of Saffron, clear it of by Pints, and ſqueeze 
the Saffron, as you diſtill, into the Bottles; and when you 
think the Colour is gone out of the Cloth, put in more 


Saffron, If the Sugar will not ſweeten all, put in more at: 
the laſt, 


_— — — —_— — a. 4 ( 


70 make Hungary Water. To a. Gallen. of ſtrong Spirits 
put half a Peck of Roſemary Flowers; infuſe them in the 
Spirits a Fortnight, and then diſtill them. 


URFEIT Water. To every Gallon of French Brand 

put four Pounds of Poppies, picked clean from the 

Greens and Seeds, and gathered very dry, half a Pound o 

Raiſins ſtoned, half a, Pound of Figs, a. quarter, of a Pound 

of green Liquorice ſcraped and head, quarter of a, Poun( 
0 


of Coriander- ſeed, a quarter of a Poun Anniſeed bruiſeq beat 
and an Ounce of Cardamom-ſeed ; let them infuſe in a Glatt on 
Jar in the Sun for fourteen or fifteen Days, then run it thrꝶ bert 
a Jelly-Bag, and put to it a Quart of, Anniſeed-water, and fad! 


little Sugar. 


O make Milk Water, Take Mint, Balm, and Marigold 

of each a Handful, ſome Roſemary, a little Wormwo 
and Carduus, but not too much of the two laſt, becauſe th 
are ſtrong ; ſhred. them ſmall, and put into your Alemb 
a Gallon, or more, of new Milk; bring it off with 2 g 
Fire, but not too fierce, for then it will be white. It will 
Þrifi off above three Pints, or two Quarts at moſt. V 
you have got a Bottle off, take off the Head of your 5 
and turn your Herbs, and keep your Alembick cool 
Water and Cloths, 4 
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TO make 3 Take a Gallon of Aqua Vitæ, a 
quarter © 

a Pound of Liquorice ſliced, a quarter-of a Pound of Fen- 
nel-ſeed bruiſed, half a quarter of a Pound of -Dates ſtoned, 


a a quarter of a Pound of Raiſins ſtoned, a quarter of a 
a pound of Currants, half a quarter of a Pound of Cinnamon 
d bruiſed, an Ounce of Ginger ſliced, half an Ounce of Cloves 
Þ bruiſed, and half a quarter of a Pound of Nutmegs «ſliced ; 
5 put all theſe Ingredients into the Gallon of Agua Vitæ, and 


then diſtill it off fine with a cold Still, mix it all together, 
and put it into a Bottle. You muſt alſo have five Grains of 
Muſk and Amber put in a fine Sarſenet Bag, to put in the 
Bottle, with a Lead to fink it, and a String to take it out 
when you pleaſe. 


— — 


PUNCH Rojdl. Tike fſteen Oranges and fifteen Le- 


— mons, wipe them very clean, pare them, and put the 
tand Parings into two Gallons and a half of the beſt Brandy, and 
n the let them ſtand four Days; then take four Gallons and three 
nd. On Pints of Water, fifteen Whites of Eggs, and ſix Pounds and 
Pour | half of Loaf Sugar; put the Water and Sugar into a Cop- 
Pour ll per, and when it boils add the Whites of the Eggs, having 


wruiſed 
a Gla 
it thre 
2 and 


beaten them very well; let theſe boil about a quarter of an 
Hour, and then let it ftand to cool; then ſtrain it through a 
deve, and pour the Brandy from the Parings upon it, and 
ad two Quarts and a Pint of Orange-juice, and three Pints 
i Lemon-Juice, which muſt be run through a Flannel. Put 
U. into a Barrel, and in about ſix Weeks it will be fine 
tyoh. to bottle. 


FT 
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Alem . make "Milk Punch. Take one Gallon of Rum or 
ch a f Brandy, eight Quarts of Water, two Dozen of Oranges 
It will WW Lemons, and one Pound and a half of Sugar; ſqueeze 
&. fur Lemons or Oranges, Pulp and all, into a Pan, then mix 
your 8 ul your Ingredients, and add to it a Pint of Skim-Milk, and 
.* caol all up together; then ſtrain it ſeveral times through a 


h- Bag till it becomes quite fine, 
70 


a Pound of Loaf Sugar beaten, a quarter of 


ir them once a Day, for three Weeks or a Month together; 
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TO make Lemon Brandy. To a Gallon of Brandy put five 
= Quarts of Water, two Dozen of Lemons, two Pounds of 
the belt Sugar, and three Pints of Milk ; pare your Le- 
mons very thin, and lay the Peel to ſteep in the Brandy 
twelve Hours; ſqueeze your Lemons upon the Sugar, and 
put Water to it; then mix all your Ingredients together, 
il your Milk, pour it in boiling hot, and let it ſtand 
twenty-four Hours; then ftrain it through a Jelly-Bag, and 
if not 8 enough the firſt time, ſtrain it through a ſecond 
or thi 


— ooo e—_ ——_ 
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TL REISH SGherbet., Take nine Seville Oranges, and 
_ _ * three Lemons, and grate the outſide Rinds juſt to the 
White; then take three Pounds of double-refin'd Sugar, and 
-a Gill of Water, and boil it to a Candy-height ; then take! 
from the Fire, put in the Peel, and mix it well together; 
then ſtrain in the Juice, and keep it ſtirring till it is almoſt 
cold, and then put it into a Pot for Uſe. 


272 make artificial Aſſes Milk. Take an Ounce of Frenc 
Barley and a Pint of Water, and let it have one Boil up 
then throw away the Water, and boil it a ſecond time in 
Freſh Pint of Water, which muſt be thrown away likewiſe 
then put on three Pints of freſh Water, and boil it to a Quart 
at the ſame time add an Ounce of candy'd Orange- root, 
then drain off the Liquor. 


— 


FPR ING Ale, by Dr. Willis. Take Roots of Polypoc 
of the Oak, Dock-roots, fliced and dried, of each halt 
Pound, Sena twelve Ounces, Exgii/4 Rhubarb half a Poun 
Coriander-ſeed four Ounces, yellow Sanders two Ounces 
Nice and bruiſe theſe, put them into a Veſlel with two G: 
lons of middling Ale, and tap it at eight Days. You mi 
drink a Pint or more, as it works, according to your Age? 
Strength. | 


TOMACH Wine, by Dr. Ratclif. Take the Root 
Virginia Snake-weed and Gentian, of each three Ounct 


of Galangal, Cloves, Cubebs, Mace, Nutmeg, and Safir 
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each one Drachm; infuſe theſe cold in three Pints of 
mary. 


6 


TO make Sage Wine. From Mrs. E. B. To three Gallons 

of Water put fix Pounds of Sugar; boil theſe together, 
nd as the Scum riſes take it off, and when it is well boiled 
tit in a Tub, boiling hot, in which there is already a Gal- 
nof red Sage Leaves clean picked and waſhed ; when the 
Liquor is near cold, put in the Juice of four large Lemons 
eaten well, with a little Ale Yeaſt; mix theſe all well to- 
ther, cover it very cloſe from the Air, and let it ſtand forty - 
ght Hours; then ſtrain all through a fine Hair Sieve, and 
it into a Veſſel that will but juſt hold it, and when it has 
ne working ſtop it down cloſe, and let it ſtand three Weeks 
ta Month before you bottle it, putting a Lump of Loaf- 
war into every Bottle. This Wine is beſt when it is three 
lnths old. After this Manner you may make Wine of any 
ker Herb or Flower. 


ſO nale nice Sage Nine. To twenty-cight Pounds of 
Malaga Raiſins picked and ſhred, have twenty-eight 
arts of Spring-water well boiled; but let it be cool as 


tin half a Buſhel of red Sage grofly ſhred ; flir all to- 
der, and let it ſtand fix Days, Qlirring it very well every 
by, and cover it as cloſe as you can; then ſtrain it off, and 
rit into your Veſſel; it will ſoon be fine, but you may 
two Quarts of Sack or white Wine to help it. 


ulins of the Sun will do as well as Malaga, it they cannot 
bad, 


— 


[0 make Turnip Wine, Take a good many Turnips, pare 
them, ſlice them, put them into a Cyder-preſs, and 
$ out all the Juice very well; to every Galloa ef Juice 
three Pounds of Lump-Sugar; have a Veſſel ready juſt 
zenough to hold the Juice, and put your Sugar into a Vel- 
; and alſo to every Gallon of Juice half a Pint of Brandy; 
* in the Juice, and lay ſomething over the Bung for a 
tk to ſee if it works; if it does, you mult not bung it 
Mm till it has done working; then flop it clote for three 
ths, and draw it off into another Veſſel, and when it is 
bottle it off, | 

os TO 


lik from the Cow before you pour it on the Raifins ; then 
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70 make Orange Wine with Raiſins. Take thirty Pound 

of new Malaga Raiſins, picked clean and chopped ſmall 
you muſt have twenty large Seville Oranges, ten of then 
pare as thin as for preſerving, and boil about eight Gallon 
of ſoſt Water till a third Part be conſumed ; then let it cool 
little, and put five Gallons of it hot upon your Raiſins an 
Orange-peel, ſtir it well together, cover it up, and when j 
is cold let it ſtand five Days, ſtirring it once or twice a Day 
then paſs it through a Hair Sieve, and with a Spoon pref i 
as dry as you can, put it up in a Rundlet fit for it, and p 
to it the Rinds of the other ten Oranges, cut as thin as th 
firſt ; then make a Syrup of the Juice of the twenty Orange 
with a Pound of white Sugar. It mult be made the Day be 
fore you tun it up, ſtirred well together, and ſtopped cloſe 
after which let it ſtand two Months to clear, and then both 
it up. It will ſtand three Years, and is the better fe 
keeping, 


JW IJ 


O make Birch Wine. By Lady W. Take five Gallons ( 
Birch Liquor, to which put five Pounds of powder'd $ 
gar, and two Pounds of Raiſins of the Sun ſtoned ; to th 
ut the Peel of one large Lemon, and about forty larg 
Cloves ; boil all theſe together, taking off the Scum careful 
as it riſes ; then pour it off into ſome Veſſel to cool, and, 
ſoon as it is cool enough to put Yeaſt to it, work it as de 
would do Ale for two Days ; then tun it, taking care not 
ſtop the Veſlel till it has done working, and in a Mont 
Time it will be ready to bottle. This is not only a ve 
pleaſant, but a very Wholeſome Wine, 
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To make Sago. 


O every Ounce of Sago put a Pint and a ha!f of Wa- 
ter, pick your Sago clean, boil it half an Hour, and 
kim it clean; then put in Lemons and fine Sugar, and a little 


Cinnamon to your Taſte. 

A Pompetone. Take a Fillet of Veal, mince it ſmall with 
the ſame Quantity of Beef Suet, beat it with a raw 
or two to bind it, ſeaſon it with ſavoury Spice, .and 

4 it into the Form of a thick round Pie; fill it thus, lay 

at thin Slices of Bacon, ſquab Pigeons, fliced Sweet- breads, 

Tops of Aſparagus, Muſhrooms, Volks of hard Eggs, the 

tn 


lons 
d 8 
tO tl 
| larg 
reful 
nd, 


as yer Ends of ſhiver'd Palates, and Cocks- combs blanched 
not ſliced. 

lont — 
a veil) 0 make Sauſages, Take Pork, more Lean than Fat, and 


ſhred it; then take the Lean of the Pork and mince it, 
ſon each a-part with minced Sage, and pretty high of ſa- 
wury Seaſoning ; clear your ſmall Guts and fill them, 
ming ſome Bits of Fat between the minced Meat; ſprinkle 
kb Wine with it, and it will fill the better. Tie them 
1 Links, | 


TO make Bologna Sauſages. Take a Piece of red Gammon 
of Bacon, and half boil it, mince it with as much Bacon- 
lard, put to it minced Sage, "Thyme, and ſavoury Seaſon- 
the Volks of twelve Eggs, and as much Wine as will 
ing it to a pretty thick Body; mix them with your 
ads, and fill them in Guts as big as four ordinary Sau- 
S 2 ſages, 


ND 
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ſages. Hang them in a Chimney a while, and eat they 
with O1l and Vinegar. 


# & O make Flomery. Take a large Calf's Foot, cut out t 

great Bones, and boil them in two Quarts of Water; the 
ſtrain it off, and put to the clear Jelly half a Pint of thic 
Cream, two Ounces of ſweet Almonds, and an Ounce « 
bitter Almonds, well beaten together; let it juſt boil, and the 
{train it of, and, when it is as cold as Milk from the Coy 
put it into Cups or Glaſ es. 


eee 


Directions fer Managing and Breeding Poultry to Adra 
tage, &c. &C. 


AKE particular Care to keep your Hen-rooft qui 

clean; do not chuſe too large a Breed, they general 
eat coarſe. You may keep ſix Hens to a Cock. When Foy 
are near laying, give them Rice whole, or Nettle- ſeed mixt 
with Pran, and Bread worked into a Paſte. In order to maſon 
your Fowls familiar, feed them always in one Place, and 
particular Hours. 

Take care to keep your Store-houſe from Vermin : Con 
trive your Perches not to be over one another, nor over t 
Nefts, which always take care to keep clean Straw in. 

When you deſign to ſet a Hen, as you will know: 
Time by her Clucking, do not put above ten under he 
March is reckoned a good Month to ſet Hens in; but 
they are well fed they will lay many Eggs, and {et at al 
Time. 

Where-ever Poultry is kept, all Sorts of Vermin natural 
eome. It would be well to fow Wormwood and Rue abo 
the Places you keep them in, they will reſort to it when n 
well; and it will help to deſtroy Fleas. You may allo b 
Wormwood, and ſprinkle the Floor therewith. 

As to Rats, Mice, and Weaſels, Traps ſhould be alwa 
kept for them, or you will never have any Succeſs, 


D CKS uſually begin to lay in Febraary ; if your G 
dener is diligent in picking up Snails, Grubs, Cats 
pillars, Worms, and other Inſects, and lays them N 0 


14 
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ace, it will make your Ducks familiar, and is the beſt Food 
u can give them. Parſley, ſowed about the Ponds or Ri- 
xr they uſe, gives their Fleſh a pleaſant Taſte, Be ſure to 
ive a Place for them to retire to at Night. Partition off 


heir Neſts, and make it as nigh the Water as poſſible, and 
* aays feed them there; it will make them love Home, be- 
the 


g of a roaming Nature. | 

Their Eggs ſhould be taken away till they are inclined to 
t; it is beſt to let every Duck ſit upon her own Eggs; the 
e by Fowls. 


FESE. The keeping of Geeſe is attended with little 

Trouble, but they ſpoil a deal of Graſs, no Creature 
wing to eat after them. When the Goſlings are hatched, let 
em be kept within Doors. Lettice-Leaves, and Peaſe 
filed in Milk, is very good Food for them. When they are 
jout to lay, drive them to their Neſts and ſhut them up, 
dd ſet every Gooſe with its own Eggs, always feeding them 
tone Place, and at ſtated Times. 
They will feed upon all Sorts of Grain and Graſs. You 
uy gather Acorns, parboil them in Ale, and it will fatten 


Qui 
nera! 
| Foy 
mix 
O mal 

and 


Co en ſurpriſingly. 

ver ti 5 : —_— CE TEE TTY n 
. TURKEYS require more Trouble to bring up than 
ow { common Poultry, The Hen will lay till the is five 
er he eus old. Be ſure always to feed them near the Place where 


| but 


at al 


uintend they ſhould lay; in other Reſpects they may be 
aged as other Poultry. | 

They ſhould be fed four or five Times a Day, being great 
krourers ; and, when they are ſitting, muſt have Plenty of 
Auals before them, and alſo be kept very warm. 

To fatten them, you muſt give them ſodden Barley, and 
kden Oats, for the firſt Fortnight. Cram them as they do 


ons. 


atural 
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EON, if you chuſe to keep them, (being hurtful 
to your Neighbours) take care to feed them well, or you 


> alwa 


=y Il loſe them all; they are great Devourers, and yield but 
$ be Profit. 
x, k Their Neſts ſhould be made private and ſeparate, or 


will always diſturb one another, Be ſure to keep 
8 3 their 
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their Houſe clean, and lay ſome Hemp-ſeed amongſt the 
Food, they are great Lovers of it. 


— 


2M E Rabbits are very fertile, bringing forth eve 

Month; ſo ſoon as they have kindled put them to t 
Buck, or elſe they will deitroy their Young. 

The beſt Food for them is the ſweeteſt ſhorteſt Hay, © 
and Bran, Marſh-mallows, Sow-Thiſtle, Parſley, Cabbag 
Leaves, Clover-Graſs, Sc. always freſh. If you do n 
keep them clean, they will poiſon themſelves and the Perſe 
that looks after them. 


0 F Feeding and Cramming Capons. The beſt Way to cr 

a Capon is to take Barley-meal reaſonably ſiſted, a 
mix it with new Milk, make it into a good ſtiff Dough-paft 
then make it into long Crams, or Rowls, biggeſt in the mi 
ſmall at both Ends; and then wetting them in lukewat 
Milk, give the Capon a full Gorge three times a Day, Mo 
ing, Noon, and Night, and he will in two or three We 
be as fat as any Man needs to eat. 


16. F the Pip in Poultry, A Pip is a white thin Scale gro 

ing on the Tip of the Tongue, and will make Poul! 
they cannot feed; It is eaſy to be diſcerned, and proceedg 
generally from drinking Puddle- Water, or want of Water, 
eating filthy Meat. "The Cure is to pull the Scale with yd 
Nail, and then rub the Tongue with Salt. 


0 F the Flux in Poultry. The Flux in Poultry come 
with eating too much moiſt Meat. The Cure is to g 
them Peaſe and Bran ſcalded. 


0 F Lice in Poultry. If your Poultry be much troubled u 
. = Lice, (as is common, proceeding from corrupt Fo 
want of bathing in Sand, Aſhes, or ſuch like) take Pep 
-beaten ſmall, mixing it with warm Water, waſh your Pou 
therein, and it wilk kill all Sorts of Vermin. 


O F Hens that eat their Eggs, If you will not have y. 

Hen eat her Eggs, lay a Piece of Chalk cut like an E 
at which ſhe will otcen be pecking ; and, lofing her Lab 
ſhe will refrain the Thing. 
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7 F making Hens lay ſoon and oft. If you feed your Hens 
oft with Toaſt taken out of Ale, with Barley boiled, or 
Fiſhes, they will lay oft, and all the Winter. 


A Collection of approved Receipts, very neceſſary to be known 


in all Families. 


70 cure a muſly Bottle. Fill it with Kennel Dirt and Wa- 
ter, let it remain three or four Days, and then rinſe it 
with clean Water. 


8 O cure a muſly Pipe, Hop ſhead, or any other Veſel of Wine. 

Apply the ſoft Part of a large freſh Wheaten or Houſe- 
hold Loaf to the Bunghole, and let it remain there five, 
fix or ſeven Days, which will certainly take away the 
Mult. | 


- 


O make Pomatum. Take a Pound and a half of Sheeps- 

Heels, take the Skin off, and lay it in Spring-water a 
Day ; then take it out, and beat it well with a Rolling-pin 
till it is white; put it into a clean Pot, and put to it an Ounce 
of Camphire, and eight Pennyworth of Sperma-ceti ; ſtop 
the Jug very cloſe, and ſet it in a Brafs Pot over the Fire till 
it is diſſolved; take care that no Water gets into the Jug as it 
s boiling ; when it is all melted, take it out, and pour it into 
a clean Earthen Baſon wherein is a little Roſe-water, and 
when it is cold it will be a Cake; then keep it in white Paper 
for fear of Duſt. | A 


1 


O deftrcy Bugs, Take half a Pound of Quickſilver, and 

kill it with two Ounces of Venice Turpentine ; then put it if 
into a Pound of Hog's Lard, and mix it well in a Mortar; 
anoint the Joints ef the Bed with it with a Bruſh ; take care 
and don't touch it with your Fingers. If they are in the 
Walls, mix it with the White-waſh made hot. | 


21 Or, Take Oil of Turpentine, and with a ſmall Bruſh 
waſh over the Beditead, and all Nail-holes, Chinks, Gr. and 
* will immediately kill both Bugs and Knits, 

3] Or, .., 
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3] Or, Take Ox-gall and Hemp Oil ; mix them together, 
and rub the Joints and Bedſtead with it, and the Bugs will 
never come near the Places you have rubbed, 


— 


O make Tinder. Take three Ounces of Salt-petre, put 

it to a Pint and a half of fair Water, ſet it on a Fire in a 
Kettle or Pan to heat till the Salt-petre be diſſolved ; 
then take a Quire of ſmooth brown Paper, and put them in 
Sheet by Sheet into the hot Water till they are wet through, 
and then lay them on a clean Floor or Graſs to dry. You 
may at any Time tear a Piece off, and put it in your Tinder- 
box; it will catch like Wild- fire. By this Means you may 
ſave all your Linen Rags in the Family, keep them clean 
in a Bag, and, if you are careful of them, they may pro- 
duce you a Pair of Shoes and Stockings at the Year's End; 
and by this Frugality you will have the Pleaſure to think 
of encouraging the making of Paper, and employing the In- 
duſtrious. 


— 


＋ O take Iron-moulds out of Linen. Take Sorrel, bruiſe it 
well in a Mortar, ſqueeze it through a Cloth, bottle it, 
and keep it for Uſe. Take a little of the above Juice in a 
Silver or 'Tin Sauce-pan, and boil it over a Lamp; as it boils 
dip the Iron-mould, don't rub it, but only ſqueeze it. As 
ſoon as the Iron-mould is out throw it into cold Water. 


2] Or, Take the Juice of a Lemon, warm it with a little 
Powder of Alum diſſolved in it, then wet it, and as it is wet; 


dry it with a Spoon wherein is a live Coal, and ſo continue to 


do for the Space of two Hours, and the Spot or Iron- mould 
in a Waſhing or two will diſappear. This will take out Spots 


= of Ink, &c. 


— 


A N excellent Way to take Spots or Stains out of Linen. Take 

fair Water, *difolve in it Bay-ſalt, and ſteep the Linen 
therein; then take Jaice of Sorrel and ſharp Vinegar, and 
rub the Spot with them, ſuffering it to ſoak 1n, and in often 
ſo doing it will diſappear. 


a" O take away Ink-Stains, Stains with Fruit, &. Take 

Powder of Alum half an Ounce, Juice of Houſleek or 
Sengreen two Ounces, and apply them, the Alum being dil- 
ſolved, very hot, the Buſineſs will be done. 


70 


-— — e ——— . 


Gains, Oc. Pocket- Book. 20 


* 70 hep Silks from flaining in Waſting. Heat Rain-water, 
r, and when it is very hot put into it Caſtile-Soap, and 
ill diſſolve it well; then ſuffer it to be almoſt cold, after which © 
ſprinkle in a ſmall Quantity of Fuller's-Earth, and C» ſcour 

- ont your Silks ; don't fuffer them to lie on Heaps, but ſpread 
ut them, and clap them between dry Cloths, and they will be 
* freſn and fair. | 
in T'O keep Linen without uſing from Damage fer many Years. 
Having waſhed and well dry'd your Linen in the Sun, 

fold it up, and ſcatter in the Folding the Powder of Cedar- 
wood, or Cedar ſmall Ground, having firſt perfumed your 


— 


ay Cheſt with Storax ; by which Means not only Dampneſs is. 
an prevented, but Worms or Moths, &c. f 

5 . 5 IS 
d; 8 O make Linen that is turned yellow very white, Heat 


Milk over the Fire, and add to a Gallon a Pound of 
Cake Soap ſcraped in, that it may diſſolve ; and when 
the Cloaths have boiled therein, take them out, and clap 
them into a Lather of hot Water, and waſh them ou 


ſpeedily. | 


TO whiten Cloth the beſt Way. Take your Cloth and 

buck it well, then ſpread it upon the Graſs, and ſprinkle 
it with Alum-water, ſuffering it to continue abroad for 
three or four Days; then buck it again with Soap and 
Fuller's-Earth, and uſe it as before, and fo it will be both 
thick and white. 


1 


O ſcour Gold and Silver Lace, and to reſtore it to its firſt 
Ligure, as alſo Imbeſi or Embroidery, Take the Lace, 
and lay it as ſmooth as may be upon a dry Woollen Cloth; 
then burn Alum, and beat it to Powder, ſifting it afterwards 
through a very fine Sieve ; then, with a Bruſh, rub it gently 


non over the Lace, and by ſo doing, and often turning it, the 
and End will be anſwered. 

ften . | 

ns TO feour and take Stains out of any Silver Plate, &e. 
ke Steep your Plate in Soap-lees for the Space .of four 


Hours, then run it over with Whiting wet with Vinegar, 
b that it may flick thick upon it, and dry it by a Fire-; 
after 
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after which rub off the Whiting, and paſs it over with 
dry Bran, and the Spots will not only diſappear, but it will 
look exceeding bright. 


„8 O boil up Plate to look like new. Take of unſlacked 

Lime a Pound, of Alum the like Quantity, Aqua Viz 
and Vinegar of each a Pint, and of Beer-grounds two 
Quarts ; boil the Plate in this, and it will ſet a curious 
Gloſs upon it. 


O make any Linen on the firſt Appearance look like Diaper, 

Take it when new waſhed, ſpread it upon a Table 
ſomewhat damp, and ſprinkle it over with a Bruſh dipped 
in Alum and Roſe-water, in Form and Manner as beſt 
ſhall ſuit your Fancy, 


A Good Way to cement broken Glaſs or China Ware. Take 

the. Whites of two Eggs, Half an Ounce of quick 
Lime beaten to Powder, a Drachm of the Powder of burnt 
Flint, and the like Quantity of Gum-ſandarach ; temper 
them well together, and add, for the better moiſtening, a 
little Lime-juice, and with a Feather anoint the Edges of 
the broken Veſſels, and clap the Pieces together by a warm 
Fire; and if your Hand be fteady, the Fracture will hardly 
be diſcerned. Or, you may uſe White Lead and Oil, ſuch 
as Painters uſe. 


* 
" —_— 2 
* 


or” O take Spots or Stains out of thin Silks, &e. Take White- de 

Wine Vinegar a Pint, make it indifferent warm, then 
dip a black Cloth into it, and rub over the Stains ; then hard 
- ſcrape Fuller's-Earth on it, and clapping dry Woollen Cloths 
above and beneath, place an Iron, indifferently hot, on the 
upper Part, and it will draw out the Spot, c. 


* 


f 1 7 2 
. 0 { 
O refreſh Hangings, Tapeſtry, or Chairs. Beat the Duſty . 

| 2: of fed 5 dry 8 clean as poſſible, then rub 1 
them well over with a dry Bruſh, and make a good Lathe | 
of Caſtile or Cake-Soap, and rub them well over with 7 ap 
hard Bruſh ; then take fair Water, and with it waſh off the oh; 
Froth, and make a Water with Alum, and waſh them ove tn 


with it, and you will find, when dry, moſt of the Gy 
reſtoree 


Gloves, Cc. 


ith Wl muſt touch up with a Pencil dipped in ſuitable Colours; 
vill i and indeed you may run over the whole Piece in the ſame 

Manner with Water-colours mixed with weak Gum-water, 
— and it will cauſe it, if well done, to look at a Diſtance like 


ed Wil new. 

rf — —p_ - —— — — 
wo O clean Gloves without wetting, Take your Gloves, lay 
us them upon a clean Board, make a Mixture of Fuller's- 


Earth and Powder of Alum very dry, and paſs them over 
— nan every Side with an indifferent ſtiff Bruſh ; then ſweep off 
ver, chat, and ſprinkle them with Bran and Whiting a conſide- 
ble able Time, and then duſt them well, and, if they be not 
extraordinary greaſy, it will render them as clean as at 
belt irt; but, if they be greaſy, you muſt take out the Greaſe 
with Crumbs of toaſted Bread, and Powder of burnt Bone ; 
— When paſs them over with a Woollen Cloth dipped in Ful- 
er's- Earth, or Alum- Powder; and ſo you may clean 


nick em without wetting, which many Times ſhrinks and ſpoils 
urnt Wil them. 

aper — : — 
8 * O make an excellent Perfume for Gloves, Take Amber- 
$ 


greaſe a Drachm, Civet the like Quantity, and Orange- 
lower Butter a Quarter of an Ounce; with theſe well 
nixed and ordered, daub them over gently with fine Cotton 
Wool, and fo preſs the Perfume into them. 


2] Or, Take of Damaſk, or Roſe-ſcent, Half an Ounce, 
the Spirit of Cloves and Mace, of each a Drachm, and 
frankincenſe a Quarter of an Ounce ; mix them together, 


on md lay them in Papers between your Gloves, and, being 
lochs bad preſſed, the Gloves will take the Scent in twenty-four 
\ the Hours, and will hardly ever loſe it. 


11 


— — 


— ches cas Rilbands, &c. Take your Ribbands and 
ſmooth them out, having ſprinkled them a little before 


t full Breadth, and having made a thin Lather of Caſtile- 
Wap, rub them gently with a Bruſh, or fine Woollen Cloth; 
den having in Readineſs Water, wherein a little Alum and 
dite Tartar has been diſſolved, rub them till you ſee them 
nou; this done, they will not only be clean, but the Co- 


lour 
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eſtored in a ſhort Time; and thoſe that are yet too faint, you 


vith fair Water ; then lay them on a Carpet or clean Cloth 


preſſing out the Water with your Hands on a Carpet that 


When it is boiled to a convenient Thickneſs, ſtrain it, and 
during its being hot, wet your Tiffanies therewith gently, 


dry; after which clap them between your Hands near 4 
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tour will be fixed from further fading ; but then they muſt 
be dried in the Shade, and ſmoothed with a Glaſs Slick. 
Kone, 


ee... 


/ & O waſh black and white Sarcenets the beſt and fureſ! Way, 

Lay them ſmooth upon a Board or Carpet, ſpreading a 
little Soap over the dirty Places; then make a Lather with 
Caſtile-Soap, and having an indifferent fine Bruſh, dip it 
therein, and rub over the Silks the right Way, iz. long- 
ways, and repeat this till you perceive that Side is ſufici- 
ently ſcoured ; then turn the other, and uſe it in the ſame 
Manner ; after which take it up, and put it into fair Water 
ſcalding hot, ſuffering it to lie till ſuch Time as you have 
prepared cold Water, wherein a ſmall Quantity of Gum- 
Arabick has been diſſolved ; as alſo for white Sarcenet, 
Smalt, into which you muit put them and rinſe them well ; 
that done, take them out and fold them, clapping or 


1s dry, keeping them under your Hands in the like Manner 
till you find them indifferent dry; at which Time, in caſe 
of the White, you muſt have Brimſtone ready to ſmoak or 
dry it over till it is ready for ſmoothing, which muſt be 
done on the right Side with a moderate hot Iron. 


„ 


O waſh and flarch Ti fanies, &c. In this Caſe the Hems 
of your Tiffanies muſt firſt only be ſoaped a little, or the 
Lace, if any be on them; then having a Lather of Soap, 
put them into it hot, and gently move them with ſqueezing 
them only, and not too roughly rubbing them, leit they 
break and crumble overmuch ; and when you find they are 
pretty clean, rinſe them in warm Water, in which a little 
Gum-Arabick has been diſſolved, keeping them as much 
from the Air as poſſible; this done, make Starch of a rea- 
fonable Thickneſs, b:ucing it as you think convenient, ad. 
ding a little Lutap of Alum to be diſſolved therein; and 


doing it with a ſoft Linen Rag, and fold them up in a clean 
Linen Cloth, preſſing them therein till they are {ſomewhat 


good Fire, and ſo finiſh the drying of them over e 
ape 
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ſhape them to your Purpoſe, and either flick them over, or | 
gently iron them, 

Lawns may be ordered in the ſame Manner as the former; 
only obſerve to iron them on the wrong Side, and uſing 
Gum-Arabic Water inſtead of Starch ; and according to 
what has been directed for black Sarcenet, any coloured 
Silks may be ordered, abating or augmenting as you think 


fit (according to the Stiffneſs or Limberneſs intended) your 
Gum-water. 


w- 


— 
— - —_—— — 
<Y 


—_ - 


——— 
— = 
7 * -—- 


__—_—_____ 


TO waſp and flarch Point-Lace, Have a Tent prepared, 

fix the Lace in it, and draw it pretty ftrait ; then having 
2 Lather of Caſtile-Soap pretty warm, with a fine Bruſh 
dipped therein, rub over your Point gently ; and when you 
perceive it clean on the one Side, do the like on the other; 
"> Wi then caſt fair Water (in which a little Alum has been diſ- 
ſolved) to take off the Suds; at which Time having very 
thin Starch, go over with the ſame on the wrong Side, and 
on the ſame Side iron it when dry ; ſo with a Bodkin open 
it and ſet it in order. 


— 


- 
— — — 


—_— 


— 


T O clean Point-Lace, if not over dirty, without waſhing. 
Fix it in a Tent as the former, and go over with fine 

Bread, the Cruſt being pared off, and when it is done 

duſt out the Crumbs, c. 


— 
1 —— ä ——— 
— — — ——ͤä«% —ññ—ñ—ñůñ ͤ—ꝛꝛñũ ye me — 
0 A — 


8 — TIE | 


O make Cloth that has loft its Colour recover it, and look 

freſh and tright. Take of unquenched Lime two Ounces, 
of the Aſhes of the Bark of Oak the like Quantity, and 
put them into a Quart of fair Water, mixing them well, 
ad ſuffering a Settlement for the Space of an Hour, draw 
o the clear Part, and therewith waſh, or curry over 
with a hard Bruſh, the Cloth, and by twice or thrice cur 
hing it over it will look fair and bright. 8 
* * — 
O waſh Scarlet that is foiled or greaſy. Take two Ounces 
of white Tartar, beat it fine, and heat it over a Fire in 
int of fair Water till it be thoroughly diſſolved and very 
lot; then ſuffering it to cool a little, take an indifferent 
kd Bruſh and dip into it, rubbing it light'y over with the 
ine, and by ſo doing in a ſhort Time it will return to its 
ul Eſtate and Colvur, 

| * TV 


— 
— 
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O reflore Silks of any Colour in the like Nature as the firm 

Take an Ounce of unſlacked Lime, and the like Quan 
tity of the Aſhes of Vine-Branches, and as much Oak-Bark 
mix them well together in fair Water, and make a Kind o 
Lye with them over a gentle Fire ; which being ſettled 
take the clear Part, and with a Bruſh or Sponge rub ove 
the faded Part, and it will in a ſhort Time reſtore it. 


— 


” & O make à Soap to take Greaſe, Spots, or Stains out » 

Cloth, Stuffs, Silks, &, Take a Pound of Roch Alum 
burn it well, and beat it into Powder, add to it the Powde 
of the Roots of Florence-fame, a Herb ſo called, abou 
Half a Pound, and to theſe add a new laid Egg, and tw 
Pounds and an Half of Cake Soap, and make them up wit 
fair Water into round Balls; and when you are deſirou 
to take out any Spot or Stain, waſh well the Place firit wit 
warm Water, and then lay a Laying of this Soap upon 
for three or four Hours, and then waſh it off with othe 
warm Water, and in doing ſo often they will diſappear. 


21 Or, Take Wood-ſorrel, and diſtill it in an Alembi 
with Fumitory, and waſh the damaged Place therewith 
and it will in frequent doing reſtore it. 


TO take Spots out of Linen or Woollen if coloured. Take « 
the Juice of a Lemon two Spoonfuls, one Spoonful e 

the Juice of an Onion, and warm them over the Fire, an 

with them often waſh the Spots, and they will diſappear. 


y & O take Pitch, Tar, Raſin, or Bees-wax, out of any Stil 

Silk, or Cloth. Take Oil of Turpentine, warm it a littl 
and apply it to the Place, ſuffering it to ſoak in for the Spad 
of an Dim ; and then gently rub it, and you will percei 
the Roſin, &c. looſened, and inſtantly to crumble away. 


— 
* 


AN excellent liquid Blacking. Mix a ſufficient Quantity e 

good Lamp-black with an Egg to give it a good Black 
then take a Piece of Sponge, dip it therein, and rub ov 
Shoes, &c. very thin; when dry, rub them with a haf 
Bruſh, and they will look very beautiful. You are to ta 
Care the Shoes are firſt well cleaned with a hard Brul 
otherwiſe they will not look near ſo beautiful. 


Directi 
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Directions concerning Strong and Small Beer, and how to na- 
nage and bottle the ſame for keeping ; likewiſe haw to chuſe 
the beſt Hops, Malt, Water, Cellars, &c. &c. 
ARCH is eſteemed one of the principal Seaſons for 
Brewing of Malt Liquors for long keeping ; the 
keaſon 1s, becauſe the Air at this Time of the Year is tem- 
xerate, and contributes to the good Working or Fermentin 
te Drink, which chiefly promotes its Preſervation and g 
keeping ; for very cold Weather prevents the free Fermen- 
on or Working of Liquors, as well as very hot Weather 
bthat if we brew in very cold Weather, unleſs we uſe ſome 
leans to warm the Cellar while new Drink is working, it 
ill never clear itſelf as it ought to do; and the ſame Miſ- 
tune will it lie under, if, in very hot Weather, the Cel- 
is not put in a temperate State, the Conſequence of 
hich will be, that ſuch Drink will be muddy and ſour, 
perhaps never recover; or, if it does, perhaps not under 
ho or three Years. Again, ſuch Misfortunes are often 
ming to the Badneſs of the Cellars ; for where they are 
win ſpringy Ground, or are ſubje& to Wet in the Winter, 
the Drink will chill, and grow flat and dead: But 
tere Cellars are of this Sort, it is adviſeable to make 
ur great Brewings in this Month, rather than in O&ober 
you may keep ſuch Cellars temperate in Summer, but 
ot warm them in Winter, and ſo your Drink brewed 
March will have due Time to ſettle and adjuſt itſelf be- 
te the Cold can do it any great Harm. It is adviſeable 
wiſe to build your Cellars for keeping of Drink after 
e P20 a Manner, that none of the external Air may come 
percei them ; for the Variation of the Air abroad, was there 
OS Admiſſion of it into the Cellars, would cauſe as many 
krations in the Liquors, and ſo would keep them per- 
ally diſturbed and unfit for drinking. Some curious 
atlemen in theſe Things keep double Doors to their 
ub oer, on purpoſe that none of the outward Air may get 
a Da them, and they have good Reaſon to boaſt of their 
to ta Liquors. The Meaning of the double Doors is, to 
d Brut one ſhut while the other is open, that the outward 
WF nay be excluded. Such Cellars, if they lie dry, as 
Direct ought to do, are ſaid to be cold in Summer, and warm 
12 in 


2 littli 


intity 
| Black 
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in Winter; though in reality they are conftantly the ſame Wh; 
in point of Temper : They ſeem. indeed cool in hot Wea- ni 
ther, but that is becauſe we come into them from a hotter Wn; 
abroad; and ſo they ſeem to us warm in Winter, becauſe Wc 
we come out of a colder Air to them; ſo that they are e 
only cold or warm comparatively as the Air we come out Wlnc 
of is hotter or colder. This is the Caſe, and a Cellar WG» 
ſhould be thus diſpoſed, if we expect to have good Drink, 2 
As for the brewing Part itſelf, that is left to the Brewers in 
the ſeveral Counties in England, who have moſt of them Met 
different Manners even of brewing honeſtly, What will be WM 
chieſſy touched upon, beſides ſpeaking of Cellaring, willy; 
relate to Water, Malt, Hops, and the keeping Liquors. ein 

The beſt Water, to ſpeak in general, is River Water, ig 
ſuch as is ſoft, and has partook of the Air and Sun; fo 
this eaſily inſinuates itſelf into the Malt, and extracts its 
Virtue; whereas, the hard Waters aſtringe and bind the 
Parts of the Malt, ſo that its Virtue is not freely commu 
nicated to the Liquor. It is a Rule with ſome, that al 
Water which will mix with Soap is fit for Brewing, ane 
they will by no Means allow of any other; and it has bee 
more than once experienced, that where the ſame Quantit 
of Malt has been uſed to a Barrel of River-water, as to 
Barrel of Spring-water, the River-water Brewing has ex 
celled the other in Strength above five Degrees in twelv 
Months. It muſt be obſerved too, that the Malt was nc 
only in Quantity the ſame for one Barrel as for anothe 
but was the ſame in Quality, having been all meaſure( 
from the ſame Heap ; ſo alſo the Hops were the ſame, bot 
in Quality and Quantity, and the Time of boiling, an 
both worked in the ſame Manner, and tunned and kept! 
the ſame Cellar : Here it was plain that the only Difterend 
was in the Water, and yet one Barrel was worth two of t 
other. 

There is one Thing which has long puzzled the be 
Brewers ; and that is, where ſeveral Gentlemen in t 
ſane Town have employed the ſame Brewer, have had th 
ſame Malt, the ſame Hops, and the ſame Water too, a 
brewed all in the fame Month, and broached their Drink 
the ſame Time, and yet one has had Beer extremely f 
ſtrong and well taſtod, while the others have hardy h 


any worth drinking. There may be three Reaſons for tl 
| , Difference 
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Difference: One may be the different Weather which 
night happen at the ſeveral Brewings in this Month, and 
ter Wnake an Alteration in the Working of the Liquors ; or, 
uſe Wcondly, that the Yeaſt or Barm might be of different Sorts, 
are Wie in different States, wherewith theſe Liquors were worked; 
out Wind, thirdly, that the Cellars were not equally good. The 
lar WGoodneſs of ſuch Drink as is brewed for keeping depends 
nk, pon the Goodneſs of the Cellars where it is kept. 

in W The Dorcheſter Beer, which is eſteemed preferable to moſt 
of the Malt Liquor in Exgland, is for the moſt Part brewed 
o chalky Water, which is almoſt every where in that Coun- 
y; and as the Soil is generally Chalk there, the Cellars, 
king dug in that dry Soil, contribute to the good Keep- 
ng of their Drink, it being of a cloſe Texture, and of a 
frying Quality, ſo as to diſſipate Damps ; for damp Cel- 
rs, we find by Experience, are injurious to keeping of Li- 
wars, as well as deſtructive to the Caſks, The Malt of 
s Country is of a pale Colour; and the beſt Drink pro- 
laced in this Country is where the Cellars incloſe a tem- 
erate Air, and are of the Nature before ſpoken of. The 
boſtant temperate Air digeſts and ſoftens theſe Malt Liquors, 
þ that they drink as ſmooth as Oil; but in the Cellars 
mich are unequal, by letting in Heats and Colds, the 
Drink is ſubject to grow ſtale and ſharp : For this Reaſon it 
that Drink, which is brewed for a long Voyage at Sea, 
ald be perfectly ripe and fine before it is exported ; for 
den it has had ſufficient Time to digeſt in the Caſk, and 
racked from «the Bottom or Lee, it will bear Carriage 
out Injury. It is farther to be noted, that in Propot- 


„ an" to the Quantity of Liquor which is incloſed in one 
cept Ik, ſo will it be a longer or a ſhorter Time in ripening. 
eren Veſſel, which will contain two Hogſheads of Beer, will 
of ure twice as much Time to perfect itſelf as one of a 


head; and it is found by Experience, that there ſhould 


he beo Veſſel uſed for Strong Beer, which we deſign to keep, 
in UW" than a Hogſhead ; for one of that Quantity, if it be fit 
had ti draw in a Year, has Body enough to ſupport it two, 
00, ape, or four Years, if it has Strength of Malt and Hops 


t as the Dorſerſbire Beer has; and this will bear the Sea 
well, as we find every Day. 


Ti There 
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There is one Thing more to be conſidered in the Pre. 
ſervation of Beer, and that is, when once the Veſſel i; 
broached, we ought to have Regard to the Time in which 
it will be expended; for if there happens to be a quick 
Draught for it, then it will laſt good to the very Bottom; 
but it there is likely to be a flow Draught, then do not 
draw off quite half before you bottle it, or elſe your Beer 
will grow flat, dead, or ſour. This is obſerved very much 


among the Curious. 
One great Piece of Oeconomy is the good Management 
of Small Beer; for if that is not good, the Drinkers of j 
will be feeble in Summer time, and incapable of ſtrong 
Work, and will be very ſubject to Diſtempers ; and beſides 
when Drink is not good, a great deal will be thrown away 
The Uſe of Drink, as well as Meat, is to nouriſh the Body 
and the more Labour there is upon any one, the more 
fubſtantial d be the Diet. In the Time of Harve 
the bad Effects of bad Small Beer among the Workmen are 
viſible ; and, in great Families, where that Article has no 
been taken care of, the Apothecaries Bills have amounteq t! 
to twice as much as the Malt would have come to, tha d 
would have kept the Servants in Strength and good Health d 
Beſides, good wholeſome Drink is ſeldom flung away b 
Servants ; ſo that the ſparing of a little Malt ends in Lo hi 
to the Maſter. Where there is good Cellaring, therefore L 
it is adviſeable to brew a Stock of Small-Beer, either in thi D 
Month, or October, or in both Months, and to be kept i th 
Hogſheads, if poſſible: The Beer brewed in March to begin fo 
drawing in Oober, and that brewed in Ofober to begin iii te: 
March, for Summer drinking; having this Regard to th © 
Quantity, that a Family, of the ſame Number of working B: 
Perſons, will drink a Third more in Summer than in Winter. fa) 
If Water happens to be of a hard Nature, it may is 
ſoftened by ſetting it expoſed to the Air and Sun, and put Ri 
ting into it ſome Pieces of ſoft Chalk to infuſe ; or elle wii 
when the Water is ſet on to boil, for pouring upon th no! 
Malt, put into it a Quantity of Bran, which will help a litt tle 
to ſoften it. | Ho 
We ſhall now mention two or three Particulars relating Ms 
to Malt, which may help thoſe who are unacquainted wi cor 
Brewing: In the firſt Place, the general Diſtinction be ſoft 


twee 
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re- tween one Malt and another, is, only that the one is high- 
1 is dried, and the other low-dried ; that which we call high-dried 
nich will, by brewing, produce a Liquor of a brown deep Co- 
uick lour ; and the other, which is the low-dried, will give us 
m; a Liquor of a pale Colour. The firſt is dried in ſuch a 
not Manner, as may be ſaid rather to be ſcorched than dried, 
Beer and will promote the Gravel and Stone, and is much leſs 
uch! nouriſhing than the low-dried, or pale Malt, as they call it 

for all Corn in the moſt ſimple Way is the moſt feeding to 
nent the Body. It has been experienced too, that the brown 
of i Malt, even though it be well brewed, will ſooner turn ſharp 
than the pale Malt, if that be fairly brewed. A Gentle- 
man in Northampton/hire dried Malt upon the Leads of a 
Houſe, and made very good Drink of it: And the Method 
of drying Malt by hot Air, which was once propoſed to 
the Public, will do very well for a ſmall Quantity, but it 
is much too tedious to be ever rendered profitable: How- 
ever, any Means that can be uſed to dry Malt without 
parching it, will certainly contribute to the Goodneſs of 
the Malt. At Marlboreugh they dry their Malt very ten- 
derly, and brew with chalky Water, and their Cellars are 
dug in Chalk. 

It has been computed, that there has been above two 
hundred thouſand Pounds Worth of Ale fold in and about 
London, under the Denomination of Nottingham, Derby, 
Dorcheſter, &c. in one Year's Time: But it is not in London 
that we muſt expect to taſte theſe Liquors in Perfection; 
for it is rare to find any of them there without being adul- 


ſkilful Imitations of them, and are unwholeſome into the 
Bargain. A Gentleman of good Judgment in this Affair 
lays, that the brown Malt makes the beſt Drink when it 
Is brewed with a coarſe River Water, ſuch as that of the 
River Thames. about London; and that likewiſe being brewed 
with ſuch Water it makes very good Ale; but that it will 
not keep above ſix Months without turning ſtale, and a ht- 
tle ſharp, even though he allows fourteen Buſhels to the 
Hogſhead. He, adds, that he has tried the high-dried 
Malt to brew Beer with for keeping, and hopped it ac- 
cordingly; and yet he could never brew it ſo as to drink 
ſoft and mellow, like that brewed with pale Malt. There 
n an acid Quality in the high · dried Malt, which Og 

; at 
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terated, or elſe ſuch Liquors are fold for them as are un- 
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that Diſtemper commonly called the Heart-burn in thoſe 
that drink of the Ale or Beer made of it. When Malt is 
mentioned, as before, that made of Barley is meant; for 
Wheat-malt, Pea-malt, or theſe mixed with Barley- malt, 
though they produce a high- coloured Liquor, will keep 
many Years, and drink ſoft and ſmooth, but then they 
have the Mum Flavour. Some People, who brew with 
high-dried Barley-malt, put a Bag, containing about three 
Pints .of Wheat, into every Hogſhead of Drink, and that 
has fined it, and made it drink mellow : Others have put 
about three Pints of Wheat-malt into a Hogſhead, which 
has produced the ſame Effect. But all Malt Liquors, 
however they may be well brewed, may be ſpoiled by bad 
Cellaring, and be now and then ſubject to ferment in the 
Caſk, and conſequently turn thick and ſour. The beſt Way 
to help this, and bring the Drink to itſelf, is to open the 
Bung of the Caſk for two or three Days ; and, if that does 
not ſtop the Fermentation, then put about two or three 
Pounds of Oyſter-ſhells, waſhed, and dried well in an Oven, 
and then beaten to fine Powder, and ſtirring it a little, it 
will preſently ſettle the Drink, make it fine, and take off 
the ſharp Taſte of it; and, as ſoon as that is done, draw it 
off into another Vellel, and put a ſmall Bag of Wheat, or 
Wheat-malt into it, as above directed, or in Proportion as 
+ the Veſſel is larger or {maller. | 

Sometimes ſuch Fermentations will happen in Drink by 
Change of Weather, if it is in a bad Cellar, and it will in 
a few Months fall fine of itſelf, and grow mellow. 

It is remarkable, that high-dried Malt ſhould not be uſed 
in Brewing, till it has been ground ten Days or a Fortnight ; 
it yields much ſtronger Drink than the ſame Quantity of 
Malt freſh ground: But if you deſign to keep Malt ſome 
Time ground before you uſe it, you muſt take care to keep 
it very dry, and the Air at that Time muſt likewiſe be dry. 
And as for pale Malt, which has not partaken ſo much of 
the Fire, it muſt not remain ground above a Week before 
you ule it. | 

As for Hops, the neweſt are much the beſt, though they 
will remain very good two Years; but after that, they 
begin to decay * loſe their good Flavour, unleſs great 

uantities have been kept together; for in that Caſe they 
will keep much longer good than in ſmall 3 
Theſe, 
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Theſe, for their better Preſervation, ſhould be kept in a 
very dry Place ; though the Dealers in them rather chuſe 
ſuch Places as are moderately between moiſt and dry, that 
they. may not loſe of their Weight. Notice muſt be taken. 
here of a Method which has been uſed to tale and decayed 
Hops, to make them recover their Bitterneſs, which is to 
unbag them, and ſprinkle them with Aloes and Water, 
which, when it has proved a bad Malt Year, has ſpoiled 
oreat Quantities of Drink about London; for even where 
the Water, the Malt, the Brewer, and the Cellars, are each 
good, a bad Hop will ſpoil all : So that every one of theſe 
Particulars ſhould be well choſen before the Brewing is ſet 
about, or elſe we muſt expect but a bad Account of our 
Labour. And 410 likewiſe the Yeaſt or Barm that you work 
your Drink with muſt be well conſidered, or a good Brew- 
ing may be {polled by that alone; and be ſure to be always 
provided before you begin brewing, for your Wort will not 
ſtay for it. 

In ſome remote Places from Towns it is practiſed to dip 
Whiſks into Yeaſt, and beat it well, and ſo hang up the 
Whiſks with the Yeaſt in them to dry; and if there is no 
Brewing till two Months afterwards, the beating and ſtir- 
ring one of theſe Whiſks in new Wort will raiſe a Workin 
or Fermentation in it. It is a Rule that all Drink ſhoul 
be worked well in the Tun, or Keel, before it be put in 
the Veſſel, for elſe it will not eaſily grow fine. Some fol- 
low the Rule of beating down the Yeaſt pretty often while 
it is in the Tun, and keep it there working for two or 
three Days, obſerving to put it in the Veſſel juſt when the 
Yeaſt begins to fall. This Drink is commonly very fine, 
whereas that which is put into the Veſſel quickly after it 8 
brewed, will not be fine in many Months. | 

We may yet obſerve, that with relation to the Seaſon 
for brewing Drink for keeping, if the Cellars are ſubject 
to the Heat of the Sun, or warm Summer Air, it is beſt 
to brew in O&ecber, that the Drink may have Time to di- 
geſt before the warm Seaſon comes on: And if Cellars are 
nclinable to Damps, and to receive Water, the beſt Time 
5 to brew in March; and ſome experienced Brewers always 
chuſe to brew with the pale Malt in March, and the brown 
in Ofober ; for they gueſs that the pale Malt, being ang | 

with 
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with a lefler Degree of Fire than the other, wants the Sum- 
mer Seaſon to ripen in; and ſo, on the contrary, the 
brown, having had a larger Share of the Fire to dry it, is 
more capable of defending itſelf againſt the Cold of the 
Winter Seaſon. But how far theſe Reaſons may be juſt, 
I 'ſhall not pretend to determine; but, in ſuch a Work as 
this, nothing ſhould be omitted that may contribute to give 
the leaſt Hint towards meliorating ſo valuable a Manufac- 
ture; the Artiſts in the Brewing Way are at Liberty to judge 
as they pleaſe. 

But, when we have been careful in all the above Parti- 
culars, if the Caſks are not in good Order, till the Brew- 
ing may be ſpoiled. New Caſks are apt to give the Drink 
an ill Taſte, if they are not well ſcalded and ſeaſoned ſeve- 
ral Days ſucceſſively before they are put in Uſe ; and for 
old Caſks, if they ſtand any Time out of Uſe, they are apt 
to grow muſty. 

There is but little more to ſay about the Management 
of Drink, and that is concerning the Bottling of it. The 
Bottles firſt muſt be well cleaned and dried, for wet Bottles 
will make the Drink turn mouldy, or mothery, as they 
call it; and, by wet Bottles, many Veſſels of good Drink 
are ſpoiled. But if the Bottles are clean and dry, yet if 
the Corks are not new and ſound, the Drink is ſtill liable 
to be damaged; for if the Air can get into the Bottles, the 
Drink will grow flat, and will never riſe. Many who flat- 
tered themſelves that they knew how to be ſaving, and have 
uſed old Corks on this Occaſion, have ſpoiled as much Li- 
quor as has ftood them in four or five Pounds, only for 
want of laying out three or four Shillings. If Bottles are 
corked as they ſhould be, it is hard to pull out the Corks 
without a Screw; and, to be ſure to draw the Cork without 
breaking, the Screw ought to go through the Cork, and then 
the Air muſt neceſſarily find a Paſſage where the Screw 
has paſſed, and therefore the Cork is good for nothing; or 
if a Cork has once been in a Bottle, and has been drawn 
without a Screw, yet that Cork will turn muſty as ſoon as 
it is expoſed to the Air, and will communicate its ill Fla- 
vour to the Bottle where it is next put, and ſpoil the Drink 
that Way. | 

In the Choice of Corks, chuſe thoſe that are ſoft and 


clear from Specks, and lay them in Water a Day oh = 
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before you uſe them; but let them dry again before you 

ut them in Bottles, leſt they ſhould happen to turn mouldy : 
With this Care you may make good Drink, and preſerve 
it to anſwer your Expectation. 

In the Bottling of Drink you may alſo obſerve, that the 
Top and Middle of the Hogſhead is the ftrongeſt, and will 
ſooner riſe in the Bottles than the Bottom : And when 
once you beyin to bottle a Veſlel of any Liquor, be ſure 
not to leave it till it is all compleated, for elſe you will 
have ſome of one Taſte, and ſome of another. 

If you find that a Veſlel of Drink begins to grow flat 
whilſt it is in common Draught, bottle it, and into every 
. Bottle put a Piece of Loaf-Sugar, about the Quantity of a 
, Walnut, which will make the Drink riſe and come to it- 
ſelf; and, to forward its Ripening, you may ſet ſome Bot- 
tles in Hay in a warm Place; but Straw will not aſſiſt its 
Ripening. 

Where there are not good Cellars, Holes have been ſunk 
in the Ground, and large Oil-Jars put into them, and the 
Earth filled cloſe about the Sides. One of theſe Jars ma 
hold about a dozen Quart Bottles, and will keep the Drink 


p . very well; but the Tops of the Jars muſt be kept cloſe 
10 covered up: And in Winter-time, when the Weather is 


ſroſty, ſhut up all the Lights or Windows into ſuch Cellars, 
and cover them cloſe with freſh Horſe-dung, or Horſe-litter ; 
but it is much better to have no Lights or Windows at all 
to any Cellar, for the Reaſons given above, a 
If chere has been an Opportunity of brewing a good Stock 


Ys of Small-Beer in March and October, ſome of it may be 
for bottled at ſix Months End, putting into every Bottle a 
os Lump of Loaf-Sugar as big as a Walnut ; this eſpecially 


vill be very refreſhing Drink in the Summer : Or if you 
happen to brew in Summer, and are deſirous of briſk Small- 
beer, bottle it as above, as ſoon as it has done working, 
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